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GET THIS 
DOUBLE 
BARGAIN! 











World-famous ‘'Exchange"' 
Brand Oranae Oils are noted 
for their uniformity of flavor. 
Even in handling, the pickers 
wear white gloves and use 
special clippers in order to 
avoid any possibility of in- 
juring the mature fruit. 


THE WORLD’S FINEST ORANGE OIL at 
ITS LOWEST PRICE IN NEARLY FOUR YEARS 


THE WORLD’S FINEST Because of its superior and more lasting flavor,“EX- 
CHANGE” Brand Oil of Orange is a good “buy” at 


almost any price, but at today’s low cost—the lowest 
a 


ZN since early 1940—it actually represents a double 

bargain for the manufacturer who wants his con- 

OIL OF fections to have the matchless flavor of delicious, sun- 

ripened, California oranges. We can offer six months’ 

 @) RA he G t contracts at the new, low cost. May we quote you? 


U.S.P. 


ome ---- -FRELOQUHE BAOLHERO, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW +E. 


BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F 
FacToRries arf curPeprom. wm. 48 ano Sererecanws (var) FRance 
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Pioneers in Egg Dehydration, we offer the Confectionery 

Trade first quality Albumen in the following forms: 

FROZEN WHITE - FLAKE ALBUMEN - POWDERED 
ALBUMEN - SPRAY ALBUMEN 


[ nquirtes are Invited 


DOMESTIC EGG PRODUCTS, INC. (a subsidiary of DOUGHNUT CORP. OF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: witCHITA FALLS CHICKASHA McKENZIE NASHVILLE 
Texas Oklahoma Tennessee Tennessee 
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Contains complete listings, by types of confectionery, of The 1944 edition of the CANDY BUYERS’ DIRECTORY will 
every wholesale manufacturer of candy in the United States. be a profitable adjunct to the sales kits of all who wish to bring 
‘ their goods or services to the attention of the Candy Industry. 

and accurate DIRECTORY of the penne 6 sarenaee tp Tie Sena 2 Sp “B 


It’s the only authentic It lists the following manufacturers: Bar Goods: Bon Bons: 


manufacturers of America’s confections, and is annually gain- Butter Scotch; Caramels; Chewing Gum; Chocolates in Bulk; 
ing a wider reputation both within and outside of the Industry Chocolate Covered Cherries; Chocolate Covered Nuts: Chocolate 


as the only authoritative “Who's Who” of the In- Molded Goods; Chocolates in Pails; Coconut Goods; 


dustry. Cordials; Cough Drops; Cream Goods; Fudge Work; 
Every supplier of raw materials, machinery or Glaced Fruits; Gums and Jellies; Hand Rolls; Hard 
equipment usable in confectionery production and Candies; Kisses; Licorice; Lozenges; Marshmallows; 


‘ , Mints; N s; N ts; Packaged Goods; 
sales should have copies for himself and sales force. fin ona utmeats; Packaged Goods; Pan 


_— p : P Work; Penny Goods; Popcorn Specialties; Seasonal 
Listings include all commercial candy manufacturers er Specialties; Suckers; Sugar Wafer Work: Taffy 
who sell at wholesale, nationally, sectionally, and Copy Work; Taffy—Salt Water; Toffee; Vending Machine 
are classified according to types of candy sold. Candies. 


THE CANDY BUYERS’ DIRECTORY 


400 W. Madison St. Room 2008 Chicago 6, Illinois 
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For 
Producing 
CAST JELLIES 

JELLIES WITH FRUIT 
SLICES PAN WORK 
SLAB WORK GUM WORK 

CRYSTALLIZED AND 
CHOCOLATE DIPPED JELLIES 


UNUSUAL 
PRODUCTION FEATURES 


1. No jamming or setting in depositors. 

2. Excessive amounts of acid can be added 
without inducing syneresis and setting time 
can be controlled. 

3. Veg-A-Loid jellies can carry 5% more 
water without any bleeding or sweating. 


4. Ratio of sugar and glucose can be 
varied to extremes. 

5. Simple to handle, to cook; unbeliev- 
ably fast drying. 

6. Requires no hot rooms, no soaking; 
produces no foam; cannot scorch. 

7. A real time and labor saver. 


proved 





in America’s: Foremost Candy Factories 


for FORMULA © EASEIN WORKING © TASTE AND PURITY 


“ANY candy manufacturers who turned to VEG-A-LOID 

as a replacement, found to their gratification that Veg- 
A-Loid is something better! A tested and proved vegetable 
colloid, Veg-A-Loid was developed some years ago. It defi- 
nitely enhances taste, purity, quality and workability. As a 
result, it has been adopted by a number of America’s fore- 


most candy makers. 


Note Veg-A-Loid’s unusual working advantages at the left. Our 


Service Department is at your disposal. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


245 Seventh deenue, New York, ALY. 
2 
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Uncle Sam has become our biggest customer! 


In fact, the largest single customer we have ever had. 





So great has become this demand that we have been 
forced to curtail civilian distribution of our products. 
We know you want it that way. When victory is won 
our entire output will once more be at the command of 


our loyal old customers and the new ones we have been 


unable to supply. 


REMEMBER 


Let's All 
BACK THE ATTACK 
by 
BUYING WAR BONDS 





PLANTS IN APPLE REGIONS FRom THE ATLANTIC TO THE PACIFIC 


ESPEAS GORA 


Be General Offices Kansas City, Missouri } 
re ae Pn eres ots: ee Ee, a 
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When the Swords Have Been Beaten into Plowshares 








Your Post-war Problems Will Just Begin! 


with half-prepared plans, with poorly prepared selling 
plans, and with a pre-war conception of selling, while 
other progressive companies around you are collecting 
the “cream” of the candy sales. 


here’s only one way to be ready for that great day. 

That is to do your post-war planning right now. 
We don’t mean tomorrow, next week or next month, but 
in the immediate present. Constant advertising is one 
of the ways in which you can prepare to meet the post- 
war crisis. THE CANDY BUYERS’ DIRECTORY stands 
ready to help you in this effort. It will stand shoulder 
to shoulder with your other plans and will work for you 
day after day. The DIRECTORY is a Who’s Who of the 
candy industry. It is the RED BOOK that does such a 
tremendous job presenting your sales message to the 
9000 leading volume candy buyers. It does this job 
every day for 365 days of the year at a cost of only 14 
cents per buyer. Only one insertion is good for a whole 
year. 


W: know that you aren’t just going through the mo- 

tions in your post-war planning and we know that 
you are really interested in building up an impregnable 
position for your company when the shooting stops. We 
know that you are going to be among the leaders in the 
candy industry, and that you won't want to struggle along 


herefore, if you do care what happens to you and 
your business in the post-war selling race, then you 
will start your preparation for that period right now. By 
preparing now, you will get your rightful share of the 
post-war business. If you will write now, we'll tell you 
more of the details on rates and values of advertising in 
THE CANDY BUYERS’ DIRECTORY. 
W <4 like to offer the suggestion that you start making 
your plans now and when you do, remember that 
THE CANDY BUYERS’ DIRECTORY will give you a 
100% selling job for every dollar invested in advertising 
in its pages. This is your insurance of a successful place 
in the post-war selling race and will be an added guarantee 
that your post-war plans will work. Start thinking now 
about your plans for the 1945 issue which will be pub- 


lished this Fall. 


Write Now for Rates and Information 


THE CANDY BUYERS’ DIRECTORY 


400 W. Madison St., Chicago, 6 — 303 W. 42nd St., New York, 18 
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MAKER « 


SEND FOR INFORMATION 
AND SAMPLES | 
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- J] . 
PRODUCTS 


VNAYNE NDIAN 
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SOY PRODUCTS 
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iruit-tul 


Fruit-ful flavors must be your 
primary consideration for fruitful re- 
sults. 


This begins with the use of 
FLORASYNTH CONCENTRATED 
IMITATION CANDY FLAVORS with 
its wide variety of more than 30 SUC- 
CESSFUL FLAVORS for your require- 


ments. 


Each is highly concentrated . . . 
each is known for distinctive excel- 
lence in taste and aroma .. . and 
each is a strong recommendation of 
FLORASYNTH quality for fruitful 


results. 





ies atl 
af YA 
Sorasynlh LABORATORIES, INC. 


1533 Olmstead Avenue, New York 6! 


CHICAGO @ DALLAS @ DENVER @ DETROIT @ NEW ORLEANS 
LOS ANGELES o SAN FRANCISCO - SEATTLE 


Florasynth Labs. (Canada) Ltd. 
Montreal, Toronto, Vancouver, Winnipeg 


Florasynth Laboratories de Mexico S.A. 
Mexico City 
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LiF 
NOT JUST x GOOD FLAVORS BUT SPECIALLY FORMULATED FLAVORS FOR HARD CANDIES 


dial 
v <a \ 


EXCLUSIVELY! FLAVORS THAT STAY GOOD WHEN Les SUBJECTED TO HIGH TEMPERATURE 


C ae \ Co js | 


. THAT RETAIN THEIR eds } DELECTABLE FRUIT-LIKE GOODNESS AND Legg 


= Ss 
eed ABUNDANCE OF RICH FLAVOR TO vow THE LAST SLIVER OF MOUTH-WATER- 


aint sa) («8 Cie \ 
\ aun 


ING HARD CANDY * TRY er } ONE OR ALL EIGHT. USE 3 FLUID OUNCES Ls } TO 


100 LBS. ORDER A TEST GALLON OF ANY OF THE 8 FLAVORS AT THE 50 GALLON PRICE OF $9.25. 


Maenus, Vapee s Heynao, tne 


SINCE 1895...QONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 


16 DESBROSSES STREET, NEW YORK CITY * 221 NORTH LASALLE STREET, CHICAGO 
for January, 1944 
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<— The Facts About 
1) Lemon Oil Supplies 


Reports have been circulated regard- 
ing possible shortage of lemon oil in 


this country. 


The truth is that larger quantities have « 
been delivered for commercial pur- 
poses this year than ever before, and 
sufficient oil is being shipped from 
California to meet every legitimate 


user’s need. 


The Exchange group has never yet 


ee failed to complete a contract for oil. 
™ 






| ts — = 
» ie Its grower-owners expect to continue 
to meet all legitimate orders for the 


world’s finest lemon oil. 





Sold to the American Market exclusively by 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 





Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: Exchange Lemon Products Co., Corona, California 





Copyright 1943, California Fruit Growers Exchange, Products Dept. 
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“Fighting Food” for 
Fighting Men 


Produced by 
SAVAGE Machines 


AVAGE is backing up our fighting men by main- 
taining the equipment which carries the SAVAGE 
name in tip-top condition so that the manufacture of 
that “fighting food”, candy, is not slowed down. SAV- 





nao 
COmSEAVE ) may SQUARE 


\0L 


“FIGHTS. 
for freedom .| 





AGE maintains a service department, described below, 
which is ready to help you “keep ’em running.” 


We can’t sell you any new machines now, unless you 
have a very HIGH priority rating. The only machinery 
which we can sell you at this time is used or rebuilt 
machines under $300 in value, IF they are available. 


We-can help you keep your present SAVAGE machines 
in tip-top running condition. Our service department 
was established to help you keep your machines in 
good repair. They will last you a great deal longer. 
SAVAGE machines are built to take hard wear. So, 
given the added help of constant repair, they will 
double their lifetime of active service in your plant. 
There’s hardly a plant in the industry which does not 
have some piece of SAVAGE machinery or equipment, 
giving faithful and efficient service, day for day, and 
year for year. 


SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 


PORTABLE FIRE MIXER. Exclusive break back feature. 
Reduces labor cost. Motor drive only. Gas or Coke furnace. 
Sizes 12, 17 and 20 gallon capacity. 





OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
More beating space for volume. Faster heat discharge. 
Quick cooling. 150 and 200 pound sizes. Belt or motor drive. 





TILTING MIXER. Adaptable for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or motor 
drive. Sizes 25, 35 and 50 gallon. 


Since 1855 










SAVAGE BROS. CO. 


2638 GLADYS AVE., 






CHICAGO, 


ILLINOIS 





soy Flour 





A wide-open invitation to make use of Staley’s 70-man research labora- 


tory of food chemistry, and of the experience behind America’s oldest 


continuous producers of soy flour and grits. 


HE soybean has reached a point in the 

scale of world affairs where it cannot 
be overlooked. And its importance is grow- 
ing at such a rate that no food executive 
can afford to be uninformed regarding its 
future significance in his field. 

As world food problems increase in grav- 
ity and complexity, nations are turning 
more and more to crops which utilize na- 
ture’s resources with the least economic 
waste. Studies have shown the soybean to 
be the most efficient of the world’s great 
food crops in the production of energy 
value and muscle-building protein. For 
this reason alone the soybean is destined 
to play an important part in the solution 
of post-war food problems. 

Meantime, on their own merits 


soy grits have been quietly establishing 
themselves in many branches of the food 
industry. For they offer a combination of 
advantages that take them entirely out of 
the ‘‘wartime substitute’’ class. You will 
be interested, we are sure, in some of the 
recent developments in this line which af- 
fect your own problems. 

The A. E. Staley Mfg. Company, now 
completing facilities for the largest soy 
flour capacity in the world, offers you the 
services of its consulting staff to answer 
any questions you may have regarding the 
characteristics of soy flour. An inquiry 
on your letterhead will bring you a book- 
let covering special formulas and proce- 
dures which have been developed for your 

use. You will be placing yourself 








as food ingredients, soy flour and 


under no obligation. Write us today. 


Staley’s 


CORN AND 
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A view of the part of the Hershey Chocolate Corporation factory where the emergency Ration 
“D” Bar and the tropical chocolate for overseas’ use are packaged. 


“Life-Saving” Ration D Bars 
Bring Army-Navy “EB” to Hershey 


By ALEXANDER STODDART 


This article, written especially for The Manufacturing 


Confectioner, tells the story of how Hershey Chocolate 
Corporation received the Army-Navy “E” for its work on 
production of Ration “D” bars for the Quartermaster Corps. 


VERY NOW and then, since Japan’s sneak attack 
E on Pearl Harbor, newspapers throughout the nation 
have carried dramatic stories in their columns of Army 

fliers, shipwrecked sailors and Army men lost in the 
jungles whose life has been sustained because of Army- 
Navy War Ration D. 

Let’s take a typical story: “Van Haur made a honey 
of a crash landing. . .All were forced to crowd on one 
four-man raft. . . . There were only five quarts of water. 
rationed a swallow in the morning and a swallow at 
night. No one cheated. One took his gulp from the 
can, then passed it to the next fellow. The only food 
was chocolate. It was rationed one-ninth of a bar daily.” 

The five quarts of water and the bar of chocolate 
Ration D—kept the men alive for the seven days they 
drifted in the South Pacific. When the water and the 
chocolate were gone, they caught flying fish, eating the 
head, tail and even the fins raw—until a scouting plane 
made the rescue. 

Let’s take a look at another typical story of Ration 
D: A tough little Naval seaman gunner, Dominick Izzi. 
with two companions drifted 2,200 miles in the Atlantic 
for 83 days on a bobbing, unprovisioned life raft. Ori- 
ginally there were five on the raft, but only three sur- 
vivors at the end of the long journey. 

They survived for 16 days on two ounces of water 
mixed with a squirt of condensed milk for breakfast. 
and their dinner consisted of milk, water, a cracker and 
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a sliver of chocolate. Then their food and water ran 
out. They lived on fish that they speared and on sharks 
that they decoyed by holding their feet in the sea as bait 
and catching the fish in a rope noose. 

Lieutenant Tom Harmon, former all-American Michi- 
gan football star, who crashed in the bomber “Old 98” 
(the numerals that were so successful on the gridiron). 
last April in the jungles of Guiana, existed for days on 
Ration D until he was able to reach a settlement. 

Ration D is the modern miracle of the Hershey Choc- 
olate Corporation, for which they won the Army-Navy 
“E”. and for the production of this and the new tropi- 
cal bar, as well as other war work, won commendation 
from Robert P. Patterson, Under-Secretary of War. 

Mr. Patterson wrote on November 6 to the men and 
women of the corporation, “In maintaining the fine rec- 
ord which first brought you distinction, you have set 
an inspiring example for your fellow Americans on the 
production front. 

“This second renewal adds a second White Star to 
your Army-Navy Production Award flag, and stands as 
a symbol of your great and continuing contribution to 
the cause of freedom.” 

The creation of United States Army Field Ration D 
began in the laboratory of the Hershey Chocolate Cor- 
poration in April 1937, just before Japan began her 
undeclared war against China and the formation of the 
Rome-Berlin axis, in which it was agreed that Japan 


page 15 





Mr. M. S. Hershey, founder of 
the world’s largest chocolate 
and cocoa plant, who at 86 
years of age is still planning 
ahead. Since he reached 75, 
he has established soap and 
furniture factories, an abba- 
toir, a laundry. a junior col- 
lege. a sports arena, and re- 
cently erected a building for 
the extraction of vegetable oils 
and: theobromin. 





and Germany would exchange military information and 
orders and in certain contingencies Germany would sup- 
ply Japan with war materials. 

Colonel Paul P. Logan of the Quartermaster Corps, 
then a captain, came to the Hershey Chocolate Corpora- 
tion to discuss the possibility of producing a new type 
of chocolate bar since in time of war chocolate, because 
of its concentrated food energy value and well-proven 
sustaining powers, would occupy an important place in 
any feeding program. 

The standard chocolate bars of commerce, melting 
readily in the summer heat, could never be adapted for 
carrying in the soldier’s pocket. 

Besides they are entirely too tempting in taste to 
function as an emergency ration to be eaten only when 
on the verge of stravation. 

Col. Logan explained his requirements to Samuel F. 
Hinkle, chief chemist of the Hersey Chocolate Corpora- 
tion laboratory, saying that he wanted a bar weighing 
about four ounces, able to withstand temperatures of at 
least 120 degrees Fahrenheit, high in food energy value 
and tasting, as the colonel put it, “just a little better 
than a boiled potato.” 

Out of chocolate liquor —the roasted, shell-free, 
milled cacao bean—and sugar, cocoa butter and skimmed 
milk powder (in preference to whole milk powder), oat 
flour and vanillin fiavor for mellowing the taste, a desired 
formula was evolved in time. 

Each bar contained 600 calories of food energy value 
—the equivalent of a reasonably complete meal. Later a 
slight addition was made to the bar—thiamin hydro- 
chloride was included as a source of Vitamin B, which 
prevents beri-beri, a disease likely to be encountered in 
the tropics. 

In June of that year the trial bars were tested suf- 
ficiently for the Quartermaster Corps to order 90,000 
bars. 


Bars Tested in Field 


The first lot of Ration D bars were used for field tests 
in the Philippines, Hawaii, Panama, the Texas border 
and at various army posts and depots throughout the 
United States. 

When Japan began its undeclared war on the United 
States, Ration D was placed on the food list—an em- 
ergency food—by both the United States Army and 
Navy. 

There was only one change by Uncle Sam, that of 
packing the bars in such a manner that they could not 
be damaged by poison gas, if and when used by the 
enemy. 
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For the Hershey Chocolate Corporation this was a 
mere detail, but Uncle Sam _ wanted production quick 
and fast and in enormous quantities for an ever-expand- 
ing Army and Navy. It became necessary to develop 
an automatic method of moulding. Hand methods had 
been used in the making of the experimental bars and 
now it became essential to mechanize all the steps of 
production. 

Unit operations began at 18 per minute. Then it was 
stepped up to 30, 60, 90 and finally 116—the working 
limit of the machinery in use following the initial order. 

On August 27, 1942, Major-General Edmund B. 
Gregory, Quartermaster General, presented to M. S. Her- 
shey, founder of the company, the Army-Navy “E” pen- 
nant, and told the 3,900 employees of the factory, “You 
are as much a part of the Quartermaster Corps as if 
you were wearing the uniform of our armed forces . . . 
Only team-work by labor and management could have 
accomplished this achievement. I commend labor and 
management at this plant for being an example to the 
nation.” 


Employes Get Emblem 

Lt. Leon Levy of the United States Navy pinned on 
the label of the coats of four representative employees 
the emblem of excellency awarded by the Army and 
Navy, remarking, “This is the Army and Navy way of 
saying thanks for a swell job.” 

In the group was Ralph Light, employed by the Her- 
shey Chocolate Corporation at that time for a period of 
22 years, the father of five sons now in the United States 
Army, four of whom were employees of the Hershey 
Chocolate Corporation and whose jobs, as former 
Senator William H. Earnest said, “are waiting for them 
when they come back.” 

Recently there was demand on the part of men in the 
hot countries for something sweet, something that would 
satisfy their craving for their “sweet tooth.” 

The Army and Navy wanted a chocolate bar that 
could be sold at Post Exchanges overseas and which, of 
course, would not melt. The first experiments resulted 
in a bar that was so satisfactory that the orders were 
tremendous. This new bar is called tropical chocolate. is 
much more palatable than Ration D and each two-ounce 
bar has 75 international units of Vitamin B, added to 
the contents. 

It has also been made in one ounce bars and it has 
been so well liked that the American Red Cross has 


Presenting Army-Navy “E” Award to Hershey Chocolate Corpor- 

ation. L. to R. Maj. Gen. Edmund B. Gregory. Quartermaster 

General: M. C. Hershey. founder, Richard Light. 23 year employee: 

Mr. Wm. F. R. Murrie, Hershey president; Lt. Leon Levy and Ezra 
F. Hershey. treasurer of the Corporation. 
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selected it as a component of their prisoner-of-war ration. 
In an attempt to keep abreast of orders, which are ex- 
ceeding all expectations, the plant is working on a 24- 
hour basis. 

It was forty years ago when M. S. Hershey founded 
his little chocolate plant in a corn field in Hershey. In 
1905 the chocolate factory was completed, the machinery 
installed and within one year the gross sales of the Cor- 
poration had risen to over a million dollars. 


Teams With Wm. Murrie 


With his team-mate, William F. R. Murrie, who has 
been president and general manager of the company 
since 1908, he has created the world’s largest coating 
manufacturer as well as the world’s largest chocolate 
and cocoa producer. The buildings of the Hershey 
Chocolate Corporation now cover 64 acres of floor space. 

In 1935, thirty-two years after the plant was started, 
there was a peak day of shipment of chocolate and cocoa 
products totalling 80 carloads. Another peak day- 
1939—was that of milk consumed in the making of 
chocolate and cocoa. In that year the Chocolate Cor- 
poration purchased 26,000,000 gallons of milk, an 
average of 70,000 gallons daily. 

Today the world’s largest chocolate and cocoa plant 
is working all out to aid America’s war effort. 


Durgin Elected President of W.C.S.A. 


“Ah, memories of selling days, 
Of buyers rough and tough, 

Of chiselers and their chiseling ways— 
And yet—we did our stuff. 

Sometimes they rocked us to the heels 
But we bounced back again; 

And some of us had hot-shot deals, 
Three boxes free with ten!” 

The above is an excerpt from the poem, “A Promise”, 
which was written by Mr. Theodore Stempfel, E. J. 
Brach & Sons, and dedicated by him to the meeting of 
more than 300 candy salesmen and their guests at the 
annual Western Confectionery Salesmens’ Association 
banquet held on December 10 in Chicago. 


Warren B. Durgin. new 

president of the Western 

Confectionery Sales- 
men’s Association. 


The banquet was one of the big events during the 
three day convention of salesmen, their 29th annual 
meeting. Problems such as distribution, rationing, post- 
war planning and proposed legislation relative to ceil- 
ings on candy salesmen’s incomes were discussed. 

On Saturday, December 11, the annual election of 
officers was held with the following men taking over the 


offices for 1944: 
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Mr. Warren B. Durgin, Chicago, representative of 
Brandle & Smith and Ludens, Inc., was elected president; 
Mr. Gilbert J. Long, St. Louis, first vice president; Jo- 
seph Kenworth, Chicago, representative for Mason Au and 
Magenheimier, Wells Mfg. Co., Gumakers of America, 
Inc., Trudeau Candies, Inc., etc.,, second vice presi- 
dent; Robert M. Amster, representing Wilbur-Suchard 
Chocolate Co., was re-elected secretary-treasurer, and 
Edward Ossowskti, Walter H. Johnson Candy Co., Chi- 
cago, was appointed chairman of the convention com- 
mittee for the coming year. Mr. Walter Rau, conven- 
tion chairman for 1943 should be given a great deal 
of credit for the very successful meeting. 

“The war brings great changes” said Mr. George 
Williamson, Williamson Candy Co., as he addressed the 
members of the W. C. S. A. after their banquet. Manu- 
facturers must plan for quality in the post-war era be- 
cause consumers will demand it then, he explained. 
Higher prices may prevail because the retailer and the 
consumer have gotten used to them, but they will want 
high quality to go with the prices. 

Mr. Paul R. Trent, Schutter Candy Co., said that he 
expected to see the consumer demand for candy grow 
and increase substantially after this war. 


He said that candy is getting great publicity in all 
fields now. He cited the ads of the New Haven rail- 
road in the use of their famous “The Kid” series in 
which a candy bar often holds a powerful place in the 
copy. The favorable comment created by the lives saved 
in life rafts and the use of candy in all the Army-Navy 
rations has also done more to increase the “dignity 
and stature” of the candy industry than all the promo- 
tional money available could buy. 


Candy Manufacturers to 
Cooperate With Red Cross 


Ce with the Red Cross in its 1944 War Fund 
campaign in March, a number of candy manufactuers 
will insert a Red Cross information leaflet in pound and 
half-pound boxes of their products which go on sale 
during that period. The information leaflet is a three-page 
folder printed in two colors calling attention to Red Cross 
activities and accomplishments during 1943. 


This cooperation is due in large part to the interest and 
efforts of the Association of Manufacturers of Confec- 
tionery and Chocolate of New York. A total of 750,000 
leaflets will be distributed in this manner. 

The Red Cross during the past year at various times 
has had occasion to use candy in its work. Each standard 
food parcel sent to prisoners of war contains both hard 
candy and a special chocolate bar. A total of 7,185,000 
standard food parcels were shipped from this country for 
distirbution to American and United Nations prisoners of 
war in Europe and the Far East during 1943. Although 
these parcels are packed and shipped by the Red Cross 
for distribution by the International Red Cross Com- 
mittee, they are largely provided from funds furnished 
by the Army and Navy, lend lease, governments in exile 
and other agencies. 

The American Junior Red Cross also sent 25,000 pack- 
ages of hard candy for distribution among children in 
Soviet Russia, and included an additional 50,000 pounds 
of hard candy in its shipments last fall to children of 
other nations. This candy was for distribution during the 
holiday season. 


page 17 


DETROIT PUBLIC LIBRARY 








4 Good Floor Saves Money 


ITH GRAY concrete, color 

usually is of secondary im- 
portance. With white concrete, col- 
or is highly important. Discolora- 
tion not only is unsightly, but may 
decrease the reflecting value of white 
cement floors. In the November is- 
sue of The Manufacturing Confec- 
tioner a discussion of the value of 
white cement floors was given, tell- 
ing how this type of floor aids in the 
cleanliness of a food plant, how it 
saves money on lighting costs, and 
most important, how it improves 
worker morale by making the sur- 
roundings more light and cheerful. 


In this article, the laying of a 
white cement floor and some of its 
problems will be discussed. Prac- 
tices and materials that are satisfac- 
tory for a gray cement floor may not 
be satisfactory for a white cement 
floor. Care is needed to avoid the 





To avoid discoloring the white concrete, a sepa- 

rate mixer is used identified by a sign “White 

Cement Only.” Nominal mix is 1:1:2 with not 
more than 5 gal of water per sack of cement. 


When placing white cement concrete topping. 

separate mixing, placing equipment and sepa- 

rate tools are used to avoid contamination or dis- 
coloration of the white concrete. 





use of any machines, tools, materi- 
als or practices that discolor or soil 
the white concrete. This applies to 
mixing, placing, finishing, protecting. 
curing and maintaining the white 
concrete. 

There are certain basic principles 
of concrete mixing which every user 
of concrete should understand. Be- 
cause of the thinness of the concrete 
floor finish and the nature of its 
service, it is particularly important 
to observe these principles. The ma- 
nipulation of working into place of 
concrete floor finishes is different 
from methods used for placing con- 
crete in other parts of a structure. 
It is important that recommenda- 
tions for doing this be carefully ob- 
served. 


Placing White Cement Finish 


The white cement concrete floor 
finish may be placed after the con- 
crete base has hardened or while it 
is plastic. The first method is pre- 
ferred, as the finish is then put on 
after other building operations have 
been completed, and it is less likely 
to be damaged or discolored. Satis- 
factory results can be secured by 
either method if the concrete base is 
properly prepared. 


The white cement concrete floor 
finish should be not less than *; inch 
nor more than one inch thicker whe- 
ther it is placed integral with the 
concrete base or after the concrete 


base has hardened. 


White cement concrete floor finish 
may also be used for resurfacing old 
concrete floors. In case the same 
floor level is to be maintained, the 
old floor finish should be removed 
for a depth equal to the thickness 
of the new white cement concrete 
floor finish. The thickness should 
be not less than *4 inch and not 
more than one inch. 


Where it is impractical to provide 
a satisfactory bond between the old 
concrete slab and the new white con- 
crete finish, the new finish should 
be at least two inches thick rein- 
forced with wire mesh weighing not 
less than 30 pounds per 100 square 
feet placed approximately in the mid- 
dle of the new finish. 

In new construction, the base 
course should be brought to grade 
not less than 34 inch nor more than 


one inch below the finish grade. It 
should be brushed with a stiff-brist- 
led broom, after it has partially hard- 
ened, removing all laitance, loose 
particles and scum, thereby creating 
a better surface for bond by expos- 
ing the aggregate and scoring the 
surface. 


Clean Base Thoroughly 


If it is impossible to remove the 
laitance and roughen the slab by 
brooming, the surface should be 
cleaned and prepared by chipping af- 
ter the base has hardened. Imme- 
diately prior to placing the white ce- 
ment concrete finish, the base should 
be thoroughly cleaned by scrubbing 
with clean water and a stiff brush. 
If the base has dried out, it should 
be thoroughly wetted. There should 
be no pools of water on the surface 
when the finish is applied. A thin 
coat of cement grout should be 
broomed into the surface of the base 
just previous to placing the finish. 

When the white cement concrete 
finish is to be placed before the base 
has hardened, the mix for the base 
should be such that it will not per- 
mit water to collect in puddles on 
the surface. If this occurs. the white 
cement concrete finish will absorb 
the excess water which may result in 
discoloration of the finished white 
surface and will reduce the density. 
durability and strength of the finish. 
Any water that collects on the sur- 
face of the base should be removed 
before the finish is applied. The con- 
crete for the base should have stif- 
fened sufficiently, without showing 
footprints, before the white cement 
concrete finish is placed. 

Where the old floor level must be 
maintained, the old concrete finish 
should be removed for a depth equal 
to the thickness of the new white 
concrete finish. 


Where the white cement concrete 
finish is to be placed directly over 
an old concrete floor, the old sur- 
face should be roughened with a pack 
or grinding tool and all loose par- 
ticles, grease, oil, paint and other 
materials should be removed. 

In either case, the surface of the 
base should then be cleaned by 
scrubbing with clean water, using a 
stiff brush. Where conditions per- 
mit, it should be saturated with wa- 
ter overnight. A cement grout, 
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preferably made with white cement. 
should be broomed into the surface 
just prior to placing the white ce- 
ment concrete floor finish. 


Use Fine, White Aggregate 


Fine aggregate for a white cement 
concrete floor finish should be either 
white or light colored and consist of 
clean, hard, durable particles of sili- 
ca sand, crushed white marble or 
white stone screenings entirely free 
from deleterious substances. It 
should be graded from coarse to fine 
to meet the following requirements: 

100% 

95 to 100% 
45 to 65% 
5 to 15% 

0 to 5% 

Coarse aggregate should consist of 
clean, hard, durable. white or light 
colored aggregate such as high sil- 
ica gravel, quartz, white stone or 
white marble free from deleterious 
substances, and from coatings which 
tend to weaken the bond. The grad- 
ation should meet the following re- 
quirements: 


Passing *.” sieve 
Passing No. 4 sieve 
Passing No. 16 sieve 
Passing No. 50 sieve 
Passing No. 100 sieve 


100% 

95 to 100% 
40 to 60% 
0 to 5% 

All aggregates should be submit- 
ted for approval prior to use. 

White “Portland” cement should 
be used. It should conform to all 
requirements of the current specifi- 
cations for Portland Cement. 

The nominal mix to be used may 
vary slightly depending upon local 
conditions, but as a general rule. a 
mixture of one part white Portland 
cement, one part of fine aggregate 
and two parts of coarse aggregate by 
volume is recommended. If the ag- 
gregate is very coarse, the volume of 
coarse aggregate may be reduced but 
in no case should the volume of 
coarse material be less than one-half 
times the volume of the fine. Not 
more than five gallons of mixing wa- 
ter, including the moisture in the 
aggregates, should be used with each 
sack of white cement. 


Use Clean Tools 

Separate mixing and _ placing 
equipment, and tools should be used 
for the white cement concrete and 
the gray cement concrete for the base 
to avoid contamination or discolora- 
tion of the white concrete. The white 
cement concrete should be machine- 
mixed and each batch mixed for at 
least one and one-half minutes after 
all ingredients are in the mixer. 

The white cement concrete should 


Passing '2” sieve 
Passing %” sieve 
Passing No. 4 sieve 
Passing No. 8 
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be of the driest consistency possi- 
ble to work with a sawing motion of 
the strike-off board, or straight edge. 
Changes in consistency should be ob- 
tained by adjusting the proportions 
of fine and coarse aggregate within 
the limits specified and without ex- 
ceeding the water cement ratio of 
five gallons per sack previously men- 
tioned. 

After striking off the finish to the 
established grade, it should be com- 
pacted by rolling or tamping and 
then properly floated. The surface 
should be tested at frequent intervals 
with a straightedge to detect high and 
low spots which should be elimin- 
ated. 

Trowelling of the white cement 
concrete finish should follow the 
floating. Trowelling should not be 
done when the surface is wet. It 
should be delayed to permit sufficient 
hardening in order to prevent an ex- 
cess of fine materials from being 
brought to the surface. The finish 
should be brought to a smooth sur- 
face free from defects and blemishes. 
No dry cement or mixture of dry 
cement and sand should be sprin- 
kled directly on the surface to absorb 
moisture or stiffen the mix. After 
the concrete has further hardened, 
additional trowelling may be neces- 
sary but should be done only as di- 
rected. The use of stainless metal 
or celluloid trowels is suggested as an 
aid to prevent staining. 


Careful Curing Important 


As soon as the white cement con- 
crete finish has hardened sufficiently 
to prevent damage to the surface 
from the elements or other causes, it 
should be covered immediately with 
a strong durable type of non-staining 
waterproof paper. The paper should 
be overlapped and sealed with a non- 
staining latex cement or equal to in- 
sure protection of the surface. The 
paper covering also acts as a curing 
aid to prevent too rapid drying out 
of the concrete surface during warm 
weather. As an aid in preventing 
destruction of the paper and defacing 
of the white cement concrete finish, 
before the floor is put into use, it 
should be kept covered with clean, 
dry sand, boards or other satisfac- 
tory material placed on top of the 
paper. 

If at any time during the progress 
of work the temperature is or may 
drop within 24 hours to 40 degrees 
F. or lower, the water and aggre- 
gates should be heated and precau- 
tions taken to maintain the tempera- 
ture of the concrete above 70 de- 


grees F. for at least three days or 

































































After striking off finish to establish grade, the 
white concrete topping is compacted by rolling 
or tamping. 





Premilinary finishing is done with rotary machine. 





Trowelling is delayed until concrete is sufficiently 
hard to prevent an excess of fine materials being 
brought to the surface. 


White cement floors are easy to clean and easy 
to keep clean 
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above 5U degrees F. for at least five 
days. 

In order to preserve and maintain 
the original color of the white ce- 
ment concrete finish, the following 
procedure is recommended: 

After removal of the protective cov- 
ering, the white cement concrete 
floor should be swept and cleaned 
‘with a machine equipped with spe- 
cial revolving brushes, using water 
and neutral soap if necessary. After 
thorough cleaning, the floor surface 
should then be sealed with an ap- 
proved type of colorless, transparent, 
non-staining material and applied in 
accordance with the manufacturer's 
directions. 

The denser and smoother the con- 
crete surface, the easier it is to main- 
tain and keep clean. Under some 
conditions it may be desirable to give 
the white concrete floor a hardener 
treatment but care should be exer- 
cised that such treatment will not dis- 
color the floor. 


Keeping the Floor Clean 


It is essential that the floor be 
clean and free from plaster, oil, paint 
or other foreign substances before 
giving any further treatment. It 
should also be fairly dry to assist 
penetration. 

The fluosilicates of zinc and mag- 
nesium dissolved in water have been 
used with good success. Either of 
the fluosilicates may be used sep- 
arately, but a mixture of 20 per cent 
zine and 80 per cent magnesium ap- 
pears to give the best results. In 
making up the solutions, one-half 
pound of the fluosilicate should be 
dissolved in one gallon of water for 
the first application and two pounds 
to each gallon for subsequent appli- 
cations. The solution may be mop- 
ped on or applied with a sprinkling 
can and then spread evenly with 
mops. Two or more applications 
should be given, allowing the sur- 
face to dry between applications. 
About three or four hours are gener- 
ally required for absorption, reaction 
and drying. Care should be taken 
to mop the floor with water shortly 
after the last application has dried 
to remove incrusted salts. 

Commercial sodium silicate is 
about a 40 per cent solution. It is 
viscous and requires thinning with 
water before it will penetrate con- 
crete. A good solution consists of 
three gallons of water to each gal- 
lon of silicate. Two or three coats 
should be used, allowing each coat 
to dry thoroughly before the next 
one is applied. Scrubbing each coat 
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with stiff fiber brushes or scrubbing 
machines and water will assist pene- 
tration of the succeeding operation. 

The amounts of the above solu- 
tions required to treat floors will 
vary considerably with the porosity 
of the concrete. Generally, a gallon 
of any one of the solutions will be 
required for each application on 150 
to 200 square feet of floor. 


Any floor whether it is light or 
dark in color, as well as walls, ceil- 
ings, and fixtures, should be ade- 
quately maintained and _ properly 
cleaned not only for light reflection. 
but also for durability. Grit and 
dirt ground into a floor accelerates 
the rate of wear. 


W hite Floors Easy to Clean 


Experience shows that white ce- 
ment floors are no more difficult to 
maintain than darker floors. Be- 
cause it is easier to see the dirt, a 
white floor encourages better plant 
housekeeping, and promotes cleanli- 
ness. Workers tend to be more care- 
ful working on a light floor than on 
a dark floor. 


To maintain a floor as an efficient 
reflector of light requires regular 
sweeping. Do not use a floor sweep 
with an oil base, but use sawdust 
dampened with water. Care should 
be taken to insure that sawdust is not 
too wet since streaking will result 
if there is an excessive amount of 
moistare present. In washing the 
floor, soaps or cleaners with an ani- 
mal fat or petroleum base should be 
avoided. Oils are apt to stain or 
color a white cement floor. Caustic 
compounds should be avoided as they 
may roughen the floors and make it 
difficult to keep them clean. A good, 
neutral vegetable-oil soap has been 
found satisfactory. 

In one plant, standard procedure 
is to sweep the white cement floors 
three times every 24 hours, or once 
during every eight-hour shift, and to 
scrub the floor once a month. An 
automatic scrubber is used. Once 
scrubbing has started it should be 
continued. Water and soap left on 
the floor for a period of time may 
dry in the pores of the concrete. If 
this happens, the dirt and soap may 
discolor the floor and time and effort 
will be required to remove the stain. 
Therefore, the floor should be wash- 
ed in relatively small sections and 
rinsing water should be used prompt- 
ly. Information and pictures, cour- 
tesy Universal Atlas Cement Com- 
pany. 


Curtiss Forms 25-Year 
Club of Employes 


On December 11, the Curtiss Com- 
pany awarded diamond service pins 
and engraved watches to eight execu- 
tives and employes of the company 
who have been with it for over 25 
years. 

A “Twenty-five Year Club” was 
founded in the presence of all Curtiss 
employes who have been with the 
company for 20 years or more. The 
original five people who worked for 
the Curtiss Company are still on the 
payroll. 


Members of the club include Mr. 
Edwin V. Zeddies, who rose to the po- 
sition of vice-president and _ sales 
manager from his start as the orig- 
nal office worker. Hannah Frobel. 
first woman employee of the com- 
pany is now an assistant forelady: 
Mr. Emil Engstrom, first male em- 
ployee, is now head mechanic of Cur- 
tiss Plant No. 1; Mr. Julius Segal. 
first sales representative hired by the 
company. is sales manager for the 
company’s Wisconsin and Minnesota 
territories. Mr. Herman Krieger. 
who joined the company as a candy 
maker in June, 1916, is now general 
superintendent of all Curtiss factor- 
ies. 

Mr. Paul Levandoski. who started 
work at Curtiss as a candy cooker 
during World War I, is now night 
superintendent at Curtiss Plant No. 
3: and Mrs. Bertha Johnson of the 
company’s purchasing department. 
who was originally employed as a 
“temporary factory worker a week 
before Armistice Day, 1918. is still 
with the company. 

“It is the longest ‘temporary’ job 
I ever held,” said Mrs. Johnson. She 
goes on to explain, “I didn’t have 
enough money for a new coat | want- 
ed, when a friend told me that Cur- 
tiss wanted help for some tempor- 
ary work on their night shift. When 
we got there, the night shift jobs had 
been filled, but we were put to work 
on the day shift in the factory just 
a week before the original Armistice 
Day in 1918.” 

Describing her early experiences 
which are so closely tied to the origin 
and growth of a small one-room candy 
shop into one of the largest in the 
industry, she told of the old days in 
the Curtiss factory. “We were lo- 
cated over a plumber’s shop on North 
Clark Street in Chicago. If we were 


(Please turn to page 42) 
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A Survey of 


AMERICAN AND EUROPEAN PEPPERMINT OILS 


I is pertinent, at this point, to dis- 
cuss briefly the reasons for drying 
the mint previous to distillation, as 
it might appear that exposure to the 
direct sunlight for so many hours 
should result in considerable loss of 
volatile oil by evaporation. In fact. 
Rabak** reported oil losses of 50 per 
cent by evaporation and, therefore. 
advised against drying the harvested 
plants previous to distillation. 

Gildemeister and Hoffmann** ex- 
pressed doubt about Rabak’s find- 
ings and ventured the opinion that 
oil losses as high as 50 per cent in 
Rabak’s experiments may have been 
caused by improper handling of the 
plants during drying. One has to be- 
ware especially of leaf shattering 
which occurs easily with overdried 
plants. As a precaution, some grow- 
ers load the dried material in the 
early morning when there is still 
some dew on the ground. 


Drying in the shade of well aired 
barns or sheds seems preferable to 
drying in the direct sunlight of 
sweltering summer days in Indiana 
and Michigan, a practice against 
which Rabak warned. However. the 
quantities of peppermint arriving 
daily at the distilleries during the 
period of harvest are so large that 
drying under sheds becomes simply 
impossible in large scale operation. 

Furthermore, it is by no means 
proven, in fact quite improbable, that 
the cut peppermint herb loses much 
oil by evaporation. Loss of oil, if 
any, during prolonged drying in the 
sun must probably be attributed to 
resinification rather than to evapora- 
tion. The globules of oil on the 
leaves appear to be encased in a 
resinous film or membrane; the oil 
does not evaporate unless this mem- 
brane is ruptured mechanically, or 
by high temperature (steam), or is 
exposed to the process of hydrodif- 
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PART IV 


fusion which plays such an impor- 
tant role in the distillation of aro- 
matic herbs, seeds, roots, wood, etc. 


Dry Mint Hay Preferred 


The whole problem is a rather dif- 
ficult one and still open to discussion. 


One factor is clear: the pepper- 
mint producers prefer to dry the 
plants because handling the dry mint 
is more economical as it is lighter. 
less bulky, and yields the oil much 
more readily during distillation, con- 
suming less steam, fuel, and time. 
Years ago, the opinion prevailed. 
and even today is occasionally heard, 
that drying (“curing”) the plant 
material causes an increase in the 
yield of oil, the loss of weight by 
evaporation of water in the dried 
plants being, of course, properly con- 
sidered in the calculation. 


According to Gildemeister and 
Hoffmann,”* the fallacy of this as- 
sumption has been demonstrated by 
systematic and exact distillation ex- 
periments on a large scale. The ex- 
planation, in most cases, is that green 
plant material containing much 
moisture, such as freshly cut herbs. 
leaves, or grasses, presents consider- 
able difficulties in distilling. | Such 
material yields the oil only slowly, 
necessitating longer hours of distilla- 
tion and a considerable waste of 
steam (five to seven times the 
amount) and time; occasionally it 
becomes necessary to interrupt dis- 
tillation in order to draw off an ex- 
cess of condensed water in the still. 

In most cases, complete exhaustion 
of the moist plant material by steam 
distillation is almost impossible, a 
fact often neglected when making 
comparative distillation tests with 
freshly cut and with dried herb, 
leaf or grass material. It is this fac- 
tor which in such experiments some- 
times leads to the faulty conclusion 


that the oil content increases with 
the drying and so-called curing of 
the plants. 


As far as the odor quality of the 
oils from fresh and dried mint is 
concerned, that from the fresh plant 
is considered superior. It possesses 
a more delicate and sweeter frag- 
rance, reminiscent of the flowering 
plant. One only has to walk through 
a peppermint field during the har- 
vest, pick a leaf from a blooming 
plant and another from a dried 
herb lying on the ground, and crush 
the two leaves between the fingers; 
the difference is striking. The scent 
of the dried leaf is flat, almost rough 
as compared with the green leaf. 


Seek Economy, Not Quality 


As said, the mint producers in 
the United States dry the mint hay 
quite thoroughly previous to distilla- 
tion as in this stage the material is 
easier to handle. They strive for 
economy of operation, rather than 
for a superior quality of oil, the cost 
of which would be higher. It should 
also be remembered that within the 
period of bloom and _ harvesting 
enormous quanitities of plant mate- 
rial must be processed; longer hours 
of distillation would, therefore, ne- 
cessitate greatly enlarged distilla- 
tion equipment. 


The drying, for so many hours, 
in direct sunlight is undoubtedly con- 
nected with some oil losses through 
resinification. Comparing the work- 
ing methods employed in the Middle 
West with those in the peppermint 
fields of Europe, it seems that our 
growers are inclined to carry the 
drying to excess. “Clover dryness” 


would probably be preferable. 


There is, yet, another point which 
should be considered in connection 
with drying the mint, previous to dis- 
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tillation. Rabak** showed that the 
oils distilled from freshly cut and 
from dried plants show marked dif- 
ferences in their physico-chemical 
constants. Messrs. Schimmel & Co.** 
reported that peppermint oils dis- 
tilled from freshly cut plants under- 
go considerable changes upon aging. 
The specific gravity increases, the 
solubility in 70% alcohol decreases: 
in other words, the oils partly and 
gradually resinify. 

The explanation is probably that 
the fresh mint contains certain vola- 
tile compounds which easily resinify ; 
therefore, progressive resinification 
of the oil distilled from freshly cut 
mint. If, on the other hand, the 
mint is permitted to dry, these com- 
pounds are oxidized or polymerized 
into resin, while still in the plant. 
Being non-volatile constituents, they 
are not carried over into the oil by 
steam distillation. 

In fact, oils distilled from dried 
peppermint are more stable than 
those from fresh herbs. It would 
not be surprising if this “polymer- 
ization” is caused by the oxidation 
of mentho-furane, a newly discov- 
ered constituent of peppermint oil 
which we shall describe in the chap- 


ter on “Chemical Constitution.” 


Physico-Chemical Constants 
Differ 

It may be pertinent to make, here, 
a remark of more general nature. 
Quite a number of essential oils, for 
instance, oil of angelica root, lovage 
root, calamus root, estragon herb, 
etc., show considerable differences in 
their physico-chemical constants de- 
pending upon the oils having been 
distilled from fresh or from dried 
plant material. It appears, there- 
fore, advisable that the name of cer- 
tain essential oils should be accom- 
panied by a term such as “from 
fresh root” or “from dried herb.” 
etc. 

Growers raising 70 or more acres 
of mint usually possess their own 
distilleries, while the smaller grow- 
ers have their crop processed through 
a neighboring still owner. The typ- 
ical American mint distillery con- 
sists of a shed holding two, or four. 
or in case of a large outfit six, and 
even nine, stills (vats, tubs). The 
live steam is generated in a separate 
steam boiler. 

Two types of boilers are in exist- 
ence, viz., the so-called low pressure 
boiler, developing 40 to 45 pounds 
as measured at the boiler gauge, and 
the high pressure boiler, which shows 
a steam pressure of approximately 
100 pounds. The pressure of steam 
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determines the temperature of the 
steam rather than forcing the steam 
through the plant material contained 
in the still. Theoretically, the steam 
temperature is a function of the 
steam pressure. 


Steam Pressure Needed 


Steam, as developing from boil- 
ing water (pressure at the gauge—0). 
has a temperature of 212°F.. at 40 
pounds it has a temperature of 
287°F. and at 100 pounds 338°F. 
Steam of low pressure, and therefore. 
of comparatively low temperature, is 
liable to be recondensed to water in 
the lower part of the plant charge. 
while steam of higher pressure and 
temperature penetrates the plant ma- 
terial more efficiently, with less con- 
densation in the tub. High pressure 
boilers are, therefore, more efficient 
in regard to distillation, shortening 
its length; on the other hand. it is 
claimed that low pressure steam pro- 
duces a sweeter and more soluble oil. 
an oil free of bitter resinous matter. 


In actual operation, the low pres- 
sure boilers produce no pressure at 
all but a larger volume of steam. 
They are constructed of 16-gauge 
galvanized sheet metal with cast iron 
beads. The flues are even made of 
galvanized sheet metal. All of the 
other boilers are “high pressure.” 
It is true that some farmers use 30 
pounds to 100 pounds, but that de- 
pends on the steam requirements. 


Data collected by experts of Pur- 
due University, Lafayette, Indiana, 
on tub temperatures show that there 
is very little difference in the tem- 
perature of the tray at 20 pounds 
or 80 pounds, but the speed with 
which the distillation takes place is 
a great economy. The reason be- 
comes obvious when one considers 
that the steam is released into a large 
vat not under pressure. There the 
steam temperature immediately is re- 
duced to the steam temperature with- 
out pressure. In some cases, of 
course, the steam is “pushed” in so 
fast that a slight back pressure re- 
sults, but this will seldom cause more 
than a 10° F. rise above 212° in 
the tub. 


Stills Hold 3000 Ibs. of Hay 


The stills are usually six to nine 
feet deep and six to seven feet wide 
across the top, tapering in slightly at 
the bottom. They hold about 3,000 
pounds of field-dried herb. The lat- 
ter is hoisted from the truck or 
wagon into the still and tramped 
down. Steam is turned on in order 
to moisten the charge somewhat and 


then the cover is clamped down. 
Some stills of latest construction are 
equipped with water seals which al- 
low for quicker closing and opening 
of the cover. Distillation of a batch 
requires about 45 to 60 minutes, but 
longer if the plant material is wet. 

The condensers consist either of 
the old-fashioned worm type (a sin- 
gle tapering pipe. about 100 feet 
long, doubled back and forth and 
cooled with water dripping from a 
tank above) or of modern tubular 
condensers which are much more 
efficient. Often two stills are con- 
nected to one condenser. Ellis. 
Fawcett, Gaylord and _ Baldinger** 
found that condensers made of gal- 
vanized sheet metal become rusted, 
because peppermint oil is generally 
slightly acid in reaction, and that 
much resinous matter collects on the 
interior during the process of dis- 
tillation. When these coils can no 
longer be cleaned by steaming, the 
peppermint oil condensed in them 
will be discolored. It is, therefore, 
important to replace all rusted con- 
densers with new galvanized coils if 
uncolored oil is to be produced. 
Coils made of aluminum would be 
more satisfactory. 


Further details on distillation and 
equipment may be found in the 
previously cited papers by Ellis. by 
Johnson and Snyder apd especially 


Peppermint herb being charged into a still 
before distillation process begins. 
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in that by Sievers. The oil is finally 
separated in a Florentine flask and 
collected in cans or drums. 

Ellis and collaborators®® found 
that 40 to 45% of the peppermint 
oil comes over during the first 10 
minutes of distillation. The quan- 
tity of oil decreases as distillation 
progresses. Less than 10% of the 
oil comes over during the last 15 
minutes of a 45 minute distilling 
period. The menthol and ester con- 
tent, also the laevo-rotation increases 
as distillation progresses, while the 
content of menthone decreases. 

When distillation is carried to 
completion, the refractive indices pf 
the last two oil fractions are higher 
than those of the oil fractions col- 
lected during the first 20 minutes of 
the distillation period. If pepper- 
mint oil of high quality (high men- 
thol and ester content) is to be pro- 
duced, sufficient time must be allowed 
for complete distillation, in other 
words, until the plant material is 
completely exhausted. 

Yield of peppermint oil per acre 
varies from 10 to 50 pounds, on the 
average it is about 24 to 25 pounds. 
The yield, and also the quality of 
oil, depend a great deal upon the 
condition of the fields, their age, 
absence of diseases, pests and weeds, 
etc. As far as the yield of oil from 
the plant material is concerned, it 
varies on an average from 0.3 to 0.4 
per cent. 

The ragweed and the smartweed 
are considered the worst offenders in 
regard to the odor of peppermint oil. 
Aside from these, pigweed, horse- 
weed, purslane, buttermold, Canad- 
ian thistle, lambsquarter, Indian 


hemp and nettles are commonly pres- 


Ellis and 


ent in peppermint fields. 
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collaborators*® found that among all 


these weeds only the common rag- 
weed (Ambrosia elatior L.) yielded 
a volatile oil, lighter than water. It 
possessed an offensive odor and taste. 

Chewing gum containing one per 
cent of ragweed oil in the flavoring 
compounds was disagreeable to the 
taste and unsalable. The distillates 
obtained from the other weeds had 
characteristic odors ranging from the 
sickening aroma of buttermold and 
hemp to the hay-like odor of horse- 
weed and smartweed. The distillates, 
however, lost much of their odor 
when exposed to air for a few days. 


Because of the absence of weeds 
in well kept “row mint” fields, it 
seems logical that oil distilled from 
“row mint” should be superior in 
aroma to oils distilled from “meadow 
mint.” The latter is very hard to 
keep completely free of weeds except 
by regular and thorough hand weed- 
ing, an expensive procedure. 


23. U.S. Department of Agriculture, Bu- 
reau of Plant Industry, Bulletin No. 
454, Washington, 1916. 

24. Die Atherischen Ole, 3d Ed., Vol. Ill, 


791. 
25. Ibid. 
26. Op. cit. 
27. Ber. Schimmel & Co., April 1909, 77. 
28. Op. cit. 
29. Ibid. 
30. Op. cit. 


A. E. Fest Feted by 
Candy Sales Staff 


R. Arthur E. Fest, Walter Bak- 

er & Co., Inc., a division of 
General Foods Corporation, was 
feted at a banquet at the Sherman 
Hotel, Chicago on December 9, 1943. 
Mr. Feést was the guest of his con- 
fectionery sales organization. 

The entire affair was a complete 
surprise to Mr. Fest. During the 
course of the banquet, Mr. Ed Haley. 
Boston, Mass., presented the guest 
with a beautiful hall clock on be- 
half of the entire sales force, in recog- 
nition of his outstanding work as 
their sales executive for the past five 
years and in further appreciation of 
their affection and esteem for Mr. 
Fest, himself, the sales group had a 
gold plaque placed at the base of the 
clock with every name of his sales 
organization engraved thereon. 

Mr. Fest has been promoted to 
the position of general sales mana- 
ger of all Walter Baker products in 
recognition of his long service and 
his sales ability. 

Thirty-two members of the sales 
organization were present. They 
represented the Baker company in 
twenty-one states. The picture pub- 
lished below shows the banquet table 
and the men who were present. 


Testimonial dinner for Arthur E. Fest, Sherman Hotel, Chicago, December 9, 1943. Left 
to right standing with first row. front to back on left, away from table: Chas. J. Beck. 
Columbus, O.; R. T. Hulsey. Atlanta, Ga.; G. F. Suchart, Kansas City. Mo.; Sidney Hoff- 
man, Jr., Chicago. Left. next to table, back to flag: G. C. Ulrich, Columbus, O.; W. J. 
Russell, Seattle, Wash.; T. F. Peake, Denver, Colo.; T. E. Purvis, Memphis. Tenn. Seated 
at speaker's table starting sharp right of flag: J. A. Hasburgh, Syracuse. N. Y.; Frank 
D. Orlando, Reading. Mass.; Sidney Hoffman, Sr., Chicago; Arthur E. Fest (Standing) 


G 1 Sales M 
Mass.; B. B. Hirsch. Milwaukee, Wis. 





ger, Walter Baker & Co., Inc., Boston, Mass.; Ed. C. Haley. Randolph. 
Seated at table far right. L. to R.: A. C. Beck. R. 


Beck, and H. W. Potts, Louisville. Ky.; Tom Glass, Des Moines, Ia.; L. R. McLean, Detroit. 
Mich.; Ed. C. Hall, Indianapolis, Ind. Seated at table near right. left to right: E. Hassel- 


man, Jr., Pittsburgh, Pa.; Sidney Lewin, Philadelphia, Pa.; and W. Ison, Atlanta, Ga. 
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Production Problems of the Retail Contectioner 


By JAMES A. KING* 


The Nulomoline Co. 


HE problems confronting the retail candy-maker to- 

day are quite different from conditions prevailing 
three years ago. Three years ago, many a manufac- 
turing retailer was wondering how he was going to dis- 
pose of left-over Christmas candy. 

There was also the question of an excessive supply 
of raw materials and, no doubt, some then were mak- 
ing mental notes of how many persons they would have 
to lay off after the holidays. I doubt if they are troub- 
led with any of these problems today. On the contrary, 
very few manufacturers have surplus stocks of materials 
or candy. Equipment and materials may be available 
in limited amounts but labor is hard to get and hard 
to keep. The shortage of man and woman power is the 
production problem today and briefly, the chief con- 
cern is to produce a maximum number of pounds of 
candy per hour per person employed. What is being 
done to relieve this condition? 

Some manufacturer-retailers have closed a number of 
shops. Others operate shops but four or five hours per 
day, transferring the sales girls to production jobs in 
the factory. Still other firms close their shops for one 
day per week. Many of the retail manufacturers oper- 
ating multiple shops, are rationing candy by limiting 
sales to from one-half to two pounds per customer. There 
are still other retailers who refuse to alter their pre-war 
standards preferring to sell less candy rather than to 
make new lines. Other retailers have reduced the num- 
ber of standard lines and, as a result, are making pro- 
portionately larger amounts of the more profitable candy, 
principally assorted chocolates. 


Demand Exceeds Supply 


The demand for bulk and package chocolates far ex- 
ceeds the capacity to produce but it is apparent that the 
public not only wants candy but it needs candy. It is 
also apparent that the public is willing to pay higher 
prices for better candy producing better profits for you 
and more taxes to Uncle Sam. In other words, the pub- 
lic needs the candy, you need the profits, Uncle Sam 
needs the taxes. 

Reports issued by the United States Department of 
Commerce disclosed a steady and continuing growth in 
the sale of package chocolates, and it is quite probable 


*From an address by Mr. King to the New England Retail Con- 


fectioners at Boston. 
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In this article, Mr. King discusses ways and means 
of making your raw materials go a longer way 
and to cut varieties in an effort to cut your pro- 
duction costs. He illustrates his remarks with two 
or three recipes that should prove of interest to 
the manufacturing retailer. 







Mr. James A. King 
author of this article 
is widely known to 
U. S. Confectioners. 


. , 


that sales of candy in your shops also indicate a decid- 
ed preference for all types of chocolate coated candies. 

How can we profitably utilize the limited labor sup- 
ply to produce the maximum amount of assorted choco- 
lates. Make larger pieces or centers, thereby reducing 
the number of pieces to the pound which, in turn, will 
increase the coating capacity per hand or machine coater- 
plus an extension of the coverage value of a given weight 
of coating. Less coating is required to cover the larger 
pieces. Check on the type of centers you are now mak- 
ing. and reduce the assortment of types to four or five. 
By types of candy centers, I mean rolled and cast 
creams, caramels, jellies, marshmallow, grained and 
chewing nougat, molasses chews, fudge, hard candies, 
etc. 

By making fewer types of centers, you wi'l be in- 
creasing the production capacity of the candy maker 
and equipment. For instance, instead of making an 
assortment containing seven or eight types of centers, 
reduce the variety to include rolled or cast cream cen- 
ters, caramels, grained nogat and molasses or other 
chewing centers, thus, making a total of four or five 
different types of candies to be coated in chocolate. 
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By making as large batches as possible, you will re- 
duce production costs and the batch can be divided into 
sections. each portion to be flavored or colored differ- 
ently. By working nuts, fruits and other flavoring ma- 
terials into different portions of the same type batch, 
you will preserve the important element of variety. For 
instance, if you are equipped to make 25, 50 or 
100 pound batches of caramels, fudge, grained or chew- 
ing nougats—a simple and economical way to increase 
variety from a single batch of, let us say, vanilla 
flavored fudge, caramels or nougat would be to spread 
the entire batch out to set, then sprinkle the surface of 
the batch with different kinds of nuts, raisins, glace 
fruits, etc. Nuts and fruits can be pressed into the batch 
or mixed in with a palette knife or paddle. This will 
yield four or five varieties without using more than one 
kettle for mixing and cooking. 

This suggestion would also apply to rolled cream cen- 
ters and certain types of jellies, including gelatine marsh- 
mallow and varieties of non-coated counter candies. It 
is also apparent that the kinds of candies you will choose 
to make will depend upon whether they are to be cast 
into starch impressions or sized and cut, with special 
attention being given to the availability or potential 
supply of ingredients. All of you have supplies of sugar, 
Nulomoline, colors and flavors, Convertit and chocolate 
coating with which to make rolled or cast cream centers, 
but when it comes to making caramels, it is necessary to 
use a percentage of milk solids and fat. 


Diminishing Supplies of Dairy Products 


You are well aware of the shortage of dairy products, 
particularly butter, cream, evaporated, condensed and 
spray process defatted and whole powdered milk. In 
fact, it is one of your most pressing problems at the mo- 
ment, and the question has been asked “How can we best 
utilize available dairy products as when making cara- 
mels, fudge and other candies containing milk and but- 
ter. 


I have been requested to check into the availability of 
milk supplies and if possible to offer suggestions rela- 
tive to the use of whatever type milk product that seems 
to be available. In checking I found that in some quar- 
ters there were scattered lots of powdered cream of 
50% butter fat, and if you can locate any of this prod- 
uct, you will find it well adaptable to the production 
of splendid caramels, fudge, cream centers, etc. 


You are well aware of the restrictions affecting the 
production and use of spray process powdered skimmed 
and whole milk, but if you succeed in getting supplies 
of these products, you will find it comparatively easy to 
reconstitute the spray process powdered milk into a fairly 
smooth liquid or plastic preparation suitable for all pur- 
poses in which either standard evaporated or sweetened 
condensed milk is used. 


Roller-process powdered whole milk seems to be more 
plentiful than other types, and while roller-process milk 
is not as desirable for candy as spray process milk, you 
have the choice of curtailing production of smooth tex- 
tured caramels or doing the best with what you can get. 


QUESTION: “Can roller-process powdered whole 
milk be used in caramels?” The answer is “Yes” but 
the texture of the caramels will not be as smooth as when 
using most any other grade of liquid, plastic or spray- 
process milk. Caramels made with roller-process whole 
or skimmed powdered milk will yield a rather rough- 
textured caramel or chewing piece, but while the texture 
may not be all that is to be desired, the flavor and taste 
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of the resulting caramel will be acceptable. 


QUESTION: “Can roller-process powdered whole 
milk be satisfactorily used in fudge or other grades of 
non-smooth, grainy-textured candy?” Yes, it can be 
used quite successfully in candies of this type which are 
naturally grainy or rough textured, as the roughness pro- 
duced by the roller-process milk is less discernible. 


Preparation for Use 


QUESTION: “How can we prepare roller-process pow- 
dered whole milk for use in candies in which we for- 
merly used standard evaporated or standard sweetened 
condensed milk?” This can be done by making a sim- 
ulated evaporated milk or sweetened condensed milk 
preparation using the roller-process powdered whole 
milk as follows: 


EVAPORATED (ROLLER-PROCESS) MILK PREP.- 
ARATION: Mix 3 pounds of roller-process powdered 
whole milk with 7 pounds of warm or cold water— 
mixing to break up the lumps of milk. Allow the mix- 
ture to set for a half hour or longer before using. 


The above mixture of powdered whole milk and wa- 
ter will be equivalent to 10 pounds of standard evapo- 
rated milk. Use this preparation in the same manner 
and same proportion as standard evaporated milk. If 
you have a supply of standard evaporated milk on hand. 
you can secure a smoother caramel by blending the 
roller-process (simulated evaporated milk) with stand- 
ard evaporated milk. Surplus supplies of roller-process 
evaporated milk should be stored in a cold room. 


SWEETENED CONDENSED ROLLER-PROCESS 
WHOLE MILK PREPARATION: Mix together 3 pounds 
of roller-process powdered whole milk, 3 pounds of warm 
or cold water and 4 pounds of granulated sugar. Mix 
thoroughly and set aside for a half hour or longer. Mix 
occasionally to dissolve the sugar. : 

A quantity of the sweetened condensed roller-process 
whole milk preparation can be made in advance as it 
need not be stored in a cold room, but it should be kept 
covered to prevent the development of surface mold. 


This preparation may be used in the same manner and 
in the same amount as when formerly using standard 
sweetened condensed whole milk. It will be noted that 
the evaporated milk contains more water and no sugar. 
therefore, when using the sweetened condensed milk 
preparation to replace a similar weight (10 pounds) of 
evaporated milk—it will be necessary to add an addition- 
al 4 pounds of sugar to the formula to compensate for 
the 40% sugar normally present in sweetened condensed 


milk. 


Formulas Presented 


In reference to formulas for caramels or fudge in 
which either the evaporated or sweetened condensed milk 
preparations may be used, | was asked to present sev- 
eral formulas with the understanding that these would 
be of interest to the retail candy manufacturer who 
heretofore used cream instead of evaporated or con- 
densed milk. The following formulas may be enriched 
by increasing the percentage of milk preparation or by 
adding larger amounts of hardened edible oil or butter. 

The following will produce a good tasting caramel but 
the texture will not be as smooth as that obtained from 
other milk products: 


(Please turn to page 35) 
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THUS INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


1943 Candy Clinic Selections 


{Continued from the December Issue) 


CODE 10H43 


Milk Chocolate Almond Squares 
5 1/5 ozs.—29c 
(Purchased in a chain drug store, 
Chicago, III.) 

Appearance of Package: Good. Printed 

cellulose bag. 

Size: Good. 

Chocolate squares are wrapped in 
papér wrappers—25 pieces. 

Color: Good. 

Texture: Good. 

Moulding: Good. 

Taste: Good. 

Remarks: The best milk chocolate 
piece of its kind that the Clinic has 
examined this year. A neat and at- 
tractive package. 

Review—This chocolate had a good 
milk taste also had a good chocolate 
taste both are important in a milk 
chocolate. Package is very attrac- 
tive. Should be a good seller at 
this price. 


CODE 10E43 


Peppermint Hard Candy Twists 
12 Sticks—15c 
(Purchased in a railroad depot, 
Chicago, IIl.) 
Appearance of Package: Good. Plain 
cellulose wrapper, printed paper slip 
inside, tied with cellulose lavender 

ribbon. 

Size: Good. 

Twists: 
Color of Stripe: Good. 
Workmanship: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: A very good package of hard 
candy twists. The best that the 
Clinic has examined this year. 
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Review—This is a good looking pack- 
age of twists, had a good pepper- 
mint flavor and the workmanship 
was very good. Here again the 
flavor was most important. In many 
hard candy sticks, twists, etc. we 
find a strong menthol flavor instead 
of peppermint. 


CODE 10G43 
Assorted Toffees—6 ozs.—25c 


(Purchased in a chain drug store, 
Chicago, IIl. 

Appearance of Package: Good. 

Size: Good. 

Box: Folding, printed in red and gray, 
cellulose window. 

Pieces are wrapped in assorted col- 
ored papers. 

Toffee: 

Colors: Good. 
Texture: Good. 
Flavors: Good. 

Remarks: This company makes the 
best toffees of any that the Clinic 
has examined in some time. The 
package is good looking and it should 
be a good seller at 25c. 

Review—These toffees had a good 
toffee flavor. For some reason or 
another, some manufacturers have 
an idea that toffee is supposed to 
taste like a soft caramel or have a 
scorched taste. “True” toffee has 
a flavor all its own also many man- 
ufacturers use a butter flavor in 
toffee that spoils the toffee flavor. 


CODE 10F43 


Butterscotch—1% ozs.—5c 


(Purchased in a railroad depot, 
Chicago, Il.) 
Appearance of Package: Good. 


Box: Folding, printed in plaid design 
in red, green and yellow. 

Ten pieces wrapped in printed wax 
paper wrappers. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best 5c _ butterscotch 
package of its kind on the market. 

Review—The butterscotch flavor is 
outstanding in this piece, also tex- 
ture was very good. 

In most butterscotch pieces of this 
type, we find a butter flavor is used 
but that piece has too strong a fla 
vor. Sutter flavors are very strong 
and have to be used very caretully. 


CODE 10K43 


Assorted Home Made Candies— 
2 Ib.—38c 


(Purchased in a Retail Store, 
New York, N. Y.) 
Sold in Bulk: 
Contents: 
Coconut Brittle: Good. 
Jelly Square: Good. 
Caramels: Good. 
Assorted Hard Candies, wrapped in 
cellulose: Good. 

Remarks: Well made and good eating, 
Almond Paste: Good. 

Candy is some of the best of its 
kind that the Clinic has examined 
this year. 

Review—This is a strictly retail store 
candy. The quality was of the 
best, also the workmanship. The 
coconut brittle was exceptionally 
good eating. Most coconut brittles 
are too hard to eat. 
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CODE 12A43 


Orange Turkish Paste 

Sent in For Analysis No. 4415 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: One of the best Turkish 
Pastes that the Clinic has exam- 
ined this year. Paste is very well 
made and has a good true orange 


flavor. 
CODE 8B43 
Gum Cherries and Strawberries— 
1 lb.—69c 


(Purchased in chain candy store, 
New York, N. Y.) 
Sold in Bulk: 
Cherries— 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Strawberries— 
Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: Pieces are well made and 
good eating. The best that the Clin- 
ic has examined this year. 

Review: These cherries had a natural 
look, were well shaped and had a 
good flavor. We find many times in 
gum pieces of this type that a cheap 
flavor is used or so little flavor 
that it can hardly be tasted. Also 
find some that are tough. 


F1RST CHOICE 


FOR FINER JELLY CANDIES 
EXCHANGE CITRUS PECTIN 


FIRST CHOICE FOR QUALITY: Jelly candies made with 
EXCHANGE Citrus Pectin are famous for their eating quality 
—freshness, flavor, and brilliant clarity—whether made cast 


or slab, 


Feature them in all your packs and assortments. 
They have a superior quality your customers recognize. 
The boys in our armed forces are eager for those tangy, fruit 


flavored Pectin Candies too. 


FIRST CHOICE FOR PROFITS: excuance Citrus Pectin 
Candy cuts production time—sets and is ready for “sanding” 
in a few hours—packs easily in bulk. With EXCHANCE per- 
fected formulas, you can be sure of a good batch—and 


(aise 


CITRUS 


good profits. 

Confectioners everywhere are featur- 
ing Jelly Candy made with EXCHANGE 
Citrus Pectin. It’s a proven way to step 
up sales and increase profits, Try it! 
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CODE 8R43 
Assorted Jellies—1 lb.—50c 


(Purchased in a drug store, 
Chicago, III.) 

Appearance of Package: Good. 

Box: One layer type, printed in yellow, 
blue and green, tied with green grass 
ribbon. 

Appearance of Box on Opening: Good 

Assortment: Good. 

Opera Gums: Good. 
Gum Drops: Good. 
Gum Slices: Good. 
Gum Ovals: Good. 

Colors: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best box of assorted 
gums at this price that the Clinic 
has examined this year. 

Review: The packing of these gums 
was exceptionally well done. \ll 
pieces were well made and the flav- 
ors were of the best. The box was 
neat and attractive. 


CODE 8K43 
Assorted Jellies—1 lb.—47c 


(Purchased in a department store, 
New York, N. Y.) 

Sold in Bulk: 
Colors: Good. 

Texture: Good. 

Flavors: Good. Sanded. 

Remarks: The best jellies that the 
Clinic has examined this year. 





















CALIFORNIA FRUIT GROWERS EXCHANGE 
Products Department, Ontario, California 
189 W. MADISON ST., CHICAGO * 99 HUDSON ST., NEW YORK 


Review—The flavors were outstanding 
in these jellies. 

We find that most jellies and gums 
either lack flavor or a cheap imi- 
tation flavor is used. A gum or jelly 
piece is in the class of hard candy, 
regardless of the quality; if the flavor 
is not good, it is a poor piece of 


candy to eat. 


CODE SLL43 


Caramel Pecan Bar—1 2 ozs.—5c 
(Purchased in a cigar store, 
Chicago, Ill.) 

Appearance of Bar: Good 

Size: Good. 

Wrapcper: Inside wax paper, outside 
glassine printed in yellow and black 

Cclor: Good. 

Texture: Good. 

Taste: Good 

Remarks: The best caramel pecan bat 
that the Clinic has examined this 
year, well made and good eating. 

Review—Suggest that the coat be 
figured over on this bar as it is a 
quality bar and had a good amount 
of pecans in it. 


CODE 93MM43 


Chocolate Covered Marshmallow 
and Fig Paste Bar—2 ozs.—5c 


(Purchased at a news stand, 
Chicago, III.) 


Appearance of Bar: Good. 








Copyright, 1943, Calif 


Fruit Gr sf] 


Products Departmest 
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Size: Good. and contain a large amount of soya Texture: Good. 


Wrapper: Glassine printed in green or wheat flour. Taste: Good. 
and orange. Remarks: The best 5c nut fudge bar 

Vanilla Marshmallow: Good CODE 9HH43 that the Clinic has examined this 

Fig Paste: Good. Vitamin Bar—1 1% ozs.—10ce— year. 

Remarks: One of the best eating bars Solid Chocolate Bar Review—Seldom do we find a good 
cima the ‘Clinic has examined this (Purchased in a store, Oak Park, III.) 0 — sg: Eragon = esa _ 
Review— The marshmallow in this Appearance of Bar: Good. nod cae toon = Avan ae 
bar was well made. rhe me pao — —— = . old taste. The nuts in this bar had 
was cooked to the right texture Wrapper: Cellulose, printed in gold é : 

‘which gave the bar the best eating and blue. aOR SHNEN ‘Saote. 
qualities and also a _ fine flavor. Coating: Chocolate: Dark. 
Suggest the cook of the fig paste er se CODE 9D43 
be carefully watched, if it is cooked inish: Good. 
too high “it will “om the eating Texture: Good. Chocolate Coated Butter Nut Bar— 
qualities of the bar. Browns oe ; ere 2 ozs.—5c 
emarks: The best bar of its kind that ' 
CODE 9X43 the Clinic has examined. Most vita- (Purchased at & mews stand, 
Chocolate Covered Caramel min bars have an odd medicated Chicago, 18.) 
Walnut Bar—1% ozs.—5c taste. Appearance of Bar: Good. 
(Purchased in a Cigar Store, San Review—The chocolate used in this Size: Good. 
Francieco. Calif) bar is of very good —_— a Wrapper: Glassine, printed in gold 
ae a good chocolate avor. Many and brown. 
age OR of Bar: Good. times we find that the vitamin over- Coating: Milk chocolate: Good. 
Weapeer: White glassine, printed in comes the chocolate flavor, such was Center: C aramel and nuts. 
Sekt thie and geld. not the case in this bar. Color: Too dark. 

Coating: Light: Good. CODE 9W43 Texture: Good. 

Center: Color: Good. 3 Taste: Good. . 

eanes. Cad Nut Fudge Bar—1% ozs.—5c Remarks: A good eating bar, the best 

Texture: Good. (Purchased in a drug store, San of its kind that the Clinic has ex- 

Remarks: Best bar of its kind the Francisco, Calif.) amined this year. 

Clinic has examined this year. Appearance of Bar: Good. Review—This bar was of good size. 

Review—The center in this bar was Size: Good. Quality of coating and center was of 
outstanding. Both the quality and Wrapper: Plain cellulose, printed pa- the best. Most bars of this type 
texture were very good. We find per band. have so few nuts or they are cut so 
many caramel bars that are tough Color: Good. small that we can hardly taste them. 
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Quality Still the Same! 


Government restrictions upon the Chocolate industry will 
necessarily limit production. We will however maintain our 


policy to make Merckens Chocolate Coating and Cocoa the best! 


Taking care of our customer’s needs will be our earnest 
endeavour although full cooperation with our government may 


prevent supplying every requirement. 


MERCKENS CHOCOLATE CO., Inc. 
NsIENS 


Buffalo, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES 


CHOCOLATE 








| 


CODE 9T43 
Peanut Paste Bar—1 oz.—5c 
(Purchased in a Cigar Store, San 
Francisco, Calif.) 

Appearance of Bar: Good. 

Size: Small. 

Wrapper: Glassine, printed in red and 
green. 

Coating: Light: Good. 

Center: Color: Good. 

Texture: Good. 
Taste: Good. 

Remarks: The best peanut bar of its 
kind that the Clinic has examined 
this year. Peanuts had a good 
roast, which gave the bar a very 
good peanut taste. 

Review—The texture of this bar was 
of the best. Many times we exam- 
ine samples of peanut bars and find 
that the centers are tough. Peanuts 
have to have a good roast and a lit- 
tle salt added to give the peanut 
bar a good flavor. 


CODE 10B43 
Assorted Fruit Drops—1 2 ozs.—5c 
(Purchased in a railroad depot, 
Chicago, III.) 
Appearance of Package: Good. 
Size: Good. 
Box: Folding, printed in orange, blue, 
yellow and green. 
Colors: Good. 
Texture: Good. 
Flavors: Good. 
Remarks: The best package of drops 
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that the Clinic has examined this 
year. 

Review—The best flavors that we 
have found in a package of this kind 
in some time. Drops are easy to 
make and we find many that lack 
flavor or have a_ strong imitation 
flavor. Some have a_ strong acid 
flavor. 


CODE 9KK43 


Caramel Peanut Bar—1 4 ozs.—5c 
(Purchased in a cigar store, 
Chicago, III.) 

Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine, 
yellow and brown. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of its kind that 
the Clinic has examined this year. 
Review—The quality of this bar is 
outstanding. Had a good cream 
taste, and peanuts were well roasted. 
We have always found that bars 
containing peanuts have far _bet- 
ter flavor if peanuts are well roasted 


CODE 9P43 


Puffed Wheat and Nut Bar— 
1% ozs.—5c 
(Purchased in a 5c and 10c store, 
New York, N. Y.) 
Appearance of Bar: Good. 
Size: Good. 


printed in blue, 








Wrapper: Glassine, 
and yellow. 

Color: Good. 

Texture: See Remarks 

Taste: 

Remarks: This is the best bar of its 
kind that the Clinic has examined 
in a long time. 
cooked higher as it had started to 
run from the heat. 

Review—While this bar was a little 
soft, it had a good taste and was 
different than most nut bars The 
nuts had a good fresh taste and with 
the puffed wheat it gave the bar an 
outstanding flavor. 

CODE 9F43 
Light Coated Molasses Peanut 
Bar—17%e ozs.—5c 
(Purchased in a drugstore, 
Chicago, III.) 

Appearance of Bar: Good 

Wrapper: Glassine, printed in yellow, 
red and brown. 

Coating: Good. 


printed in brown 


Good. 


Suggest candy be 


Center: Color: Good 

Texture: Good. 

Taste: Good 

Remarks: The best bar of its kind that 


the Clinic has examined this year. 
Review—Quality and workmanship 

were of the best. In many samples 
that we examine we find that the 
jacket is colored and no molasses 
is used also the center lacks a 
good peanut taste. Some centers 
have a rancid nut taste. 
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CODE 13C43 


Assorted Sugared Hard Candies 
Candies—1 lb.—40c 
(Purchased in a 5c & 10c¢ Store, 
New York, N. Y.) 

Sold in Bulk 

Colors: Good. 

Jackets: Grained. 

Flavors: Fair. 

Centers: Fair. 

Remarks: Suggest that centers be 
checked up, some pieces had a very 
small amount in them and some 
were very hard. 


CODE 13D43 
Vanilla Fudge—1 lb.—40c 


(Purchased in a 5c & 10c Store, 
New York, N. Y.) 

Sold in Bulk 

Color: Good. 

Texture: Too dry. 

Taste: Good. 

Remarks: Not a good eating fudge as 
was too dry. Suggest more fat be 
used. 


CODE 13E43 


Assorted Fruit Squares (Hard 
Candy)—1 lb.—40c 
(Purchased in a 5c & 10c Store, 
New York, N. Y.) 

Sold in Bulk 

Color: Good. 

Sugared: Good. 

Flavors: Good. 

Remarks: The best flavored fruit drops 
that the Clinic has examined in some 
time. 


CODE 13F43 
Assorted Hard Candies—1 lb.—40c 


(Purchased in a 5c & 10c Store, 
New York, N. Y.) 
Sold in Bulk 
Pieces are wrapped in colored cellulose. 
Colors: Good. 
Jacket: Grained. 
Moulding: Good. 


Flavors: Not up to standard, very 
cheap tasting. 

Centers: Good. 

Remarks: Suggest that better flavors 
be used. Candy may be old, but 
jackets were completely grained. 


CODE 13G43 


Assorted Oriental Candies—1 lb. 
—60c 

(Purchased in New York, N. Y.) 
Contents 
Turkish nougat with nuts, wax paper 

wrapper. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Apricot Paste Sugared 
Color: Good. 

Texture: Good. 
Taste: Good. 

Assorted Turkish Paste 
Colors: Good. 

Texture: Good. 
Flavors: Good. 

Prune Paste Sugared 
Color: Good. 

Texture: Good. 
Taste: Good. 

Nut Halwa and Nuts: Wax puper 
wrapper. 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: This is the best candy of 
its type that the Clinic has examined 
in a long time. Candy is very well 
made and all had a very fine taste. 
Cheaply priced at 60c. 


CODE 13H43 
Assorted Bonbons—1 lb.—69c 


(Purchased in a department store, 
New York, N. Y.) 

Colors: Good. 

Coating: Very hard. 

Flavors: Fair. 

Remarks: Bonbons were too hard to 
eat. Suggest they be crystallized 
to keep them soft. 














INCREASE YOUR PROFITS 


If your production and sales are 
limited by your sugar supplies, the 
use of non-rationed syrups can re- 
duce your unit costs, and increase 
your production, sales and profits. 
For syrups, communicate with 


B. W. DYER & COMPANY 
Sugar Economists & Brokers 


120 Wall Street, New York 5, N. Y., Phone: WH 4-8800 


Cable: DYEREYD, N. Y. 
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Flavors for 
| Fighting Foods 


The most nourishing and en- 
ergizing food is useless if | 
unpalatable. It is the whole | 
research and manufacturing | 
effort of the flavor division 
of Lueders to produce the 
kinds of flavors that will 
make your customers re- 
member your confections 
and come back for more. 


Today, a good part of our 
production goes into “Fight- 
ing Foods” for both the com- 
bat and home fronts. Let us | 
all back the campaign to 
“Produce and conserve— 
share and play square.” 














Ribbons 
dress up your 


or 
QUALITY and ECONOMY 


We recommend our Welded-Edge Ribbons 
All Widths and Colors 
Immediate Deliveries 

Samples and quotations upon request. 


CORPORATION 





79 Madison Ave., New York City 
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MIRROR NATURE 
PERFECTLY 


For true and delicious flavors, go to Standard 
Synthetics. All Natural Essential Oils and 
Aromaties in stock. Delicious Flavors for 


Hard Candies and Chocolates 


Raspberry Chocolate 
Strawberry Wild Cherry 
Pineapple Vanilla 
Grape Peach 
Orange Cocoanut 
Lemon Lime 

Anise Ginger 


Write for our catalogue of complete line. 


STANDABD 
CJ INC. 


J 


30 West 26th Street New York 10, N. Y. 


Branches in: 


Chicago, Kansas City, Mo., San Francisco. 
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Today, Wood & Selick are industrial 
soldiers. We are proud to produce for 
this “total war” the ingredients which 
make candy a pure, energy building 
food so necessary to the boys at the 
front. 


Our only regret is . . . that we are 
unable to render as much service to 
all our friends in the confectionery 
fields as we like. For over 60 years 
Wood & Selick have produced the Fa- 
vorite Brand Products such as flavor- 
ing extracts, colors, shelled nuts, 
spices, and many specialties. 


Remember for 1944 . . . Favorite 
Brand Products are working for victory. 


PRODUCE AND CONSERVE — Share 
and Play Square. 






PRODUCE 
AND 
CONSERVE ) 















Fie 











WOOD & SELICK, INC. 


36 Hudson St. New York 13, N. Y. 
473 W. Erie St. Chicago 10, Ill. 


Ferris-Noeth-Stern Co., Div. Wood & Selick, Inc. 
714 E. Pratt St., Baltimore 2, Md. 
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CODE 13]43 


Assorted Summer Candies—1 lb. 


—70c 
(Purchased ina store, New York, N.Y.) 
Sold in Bulk 
Contents 
Coconut Caramel: Good. 
Assorted Bonbons: Good. 
Vanilla Nut Caramels: Good. 
Nut Mallow: Good. 
Apricot Jelly: Good. 
Nut Taffy Cellulose Wrapper: Good. 
Remarks: Suggest caramels be wrap- 
ped as they were very sticky. 
Candy was well made and good 
eating. 


CODE 13K43 


Cocoa Panned Peanuts—1% ozs. 
—5c 
(Purchased in a 5c & 10c Store, 
New York, N. Y.) 

Box: Printed folding box used. 

Color: Good. 

Coating: Fair. 

Peanuts: Too soft. 

Remarks: Suggest peanuts be checked 
up as they were very soft. 


CODE 13L43 
Panned Soy Bean—5Sozs—25c 


(Purchased in a retail candy store, 
New York City, N. Y.) 
Appearance of Package: Good. Cel- 
lulose bag tied with pink grass rib- 

bon, seal pasted on bag. 

Colors: Good. 

Panning: Good. 

Finish: Good. 

Flavor of Jacket: None could be 
tasted. 

Soy Beans: 

Taste: Good. 
Roast: Good. 
Taste: Fair. 

Remarks: Suggest flavors be used in 
sugar as soy beans have very little 
flavor. Salting the beans would also 
help the flavor. 


CODE 13M43 


Licorice Lozenges—1 oz.—5c 
(Purchased in a grocery store, 
Chicago, III.) 
Appearance of Package: Good. 
Size: Good. 


Box: Folding, printed in red, white , 


and blue. 

Colors: Good. 

Panning: Good. 

Finish: Good. 

Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: One of the best panned lic- 
orice pieces that the Clinic has ex- 
amined this year. 


CODE 13A43 


Assorted Summer Candies—1] lb. 
—79c 
(Purchased in New York, N. Y.) 

Appearance of Package: Good. 

Box: Buff color, slip cover embossed 
in gold colonial house in blue, White 
paper wrapper tied with blue twine. 

Appearance of Box on Opening: See 
Remarks. 

Contents: 

Sugar Peanuts: Coating and peanuts 
too soft. 

Vanilla Nut Fudge: Hard and dry. 

Chocolate Nut Fudge: Hard and dry. 

Cream Wafers: Hard and dry. 

Nut Crunch: Good. 

Hard Candy Drop Cellulose Wrap- 
per: Good. 

Spiced Strings: Good. 

Gum Patties: Good. 

Assorted Gum Drops: Good. 

Turkish Paste: Good. 

Vanilla Nut Caramel: Good. 

French Gums: Good. 

Chocolates 
Coating: Dark. 

Color: Good. 
Strings: Fair. 
Taste: Very cheap. 
Centers: Fair. 

Assortment: Fair. 

Remarks: The chocolates in this box 
need checking up. Centers were not 
good eating and coating had a very 
cheap taste for candy priced at 79c 
the pound. The sugared peanuts 
were too soft to eat. Cream wafers 
were like stone. Fudge had a very 
cheap taste. 

On opening box candy looked as 
if it had been tossed in instead of 
packed. Candy is in the 49c the 
pound class. 





WHOLE — SKIM 
SPRAY — ROLLER 


— Cars or less — 


13 W. FRONT STREET 





—MILK— 


POWDERED---CONDENSED 


SWEETENED SKIM 
SWEET CREAM 
FROZEN CREAM 

You know why supplies are limited—we're doing 


our best to distribute fairly whatever is available. 


Order as far in advance as possible. 


SIMMONS DAIRY PRODUCTS, LTD. 


CINCINNATI 2, OHIO 








a FLAVORS» DREYER - — 





Since 1877 
Quality Supplies 
for 


Candy Craftsmen 


importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore St. 
Boston 9, Mass. New York 13, N. Y. 











CANDY TIED WITH 
Means 


IBBONS ——Moere Sales 


We have largest stock in the 
Middle West 


Satin — Messaline — Patriotic 


& Novelty Ribbons—Rib-O- 
Nit — Ready-Made Bows — 
and Rosettes. 





RD. Tart Co. 


429 W. RANDOLPH CHICAGO 








For a really fine 
Grape flavor try our 


CONCENTRATED IMITATION 


GRAPE 


FOR HARD CANDY 


$8.00 Gal. 


Use 11/2 oz. to 100 Ib. 
batch candy 


Samples on Request 


PR. DREYER 


119 WEST [9thST., NEW YORK,NY. 
















IN PEACE OR IN WAR 


Unvarying Quality 
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HOOTON 
Chocolate Coatings 


HOOTON CHOCOLATE CO. 
NEWARK,N.J. EST. 1897 
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CONFECTIONERS’ BRIEFS 





Wilday A. Miller Dies 


Mr. Wilday A. Miller, 56, co-founder and president of 
the Miller: Candy company of Fort “Wayne, Ind.,- died 
December 4. Mr. Miller has long been active in candy 
manufacturing and jobbing circles in Fort Wayne. 


Reymer Dies at Age of 66 


The last member of the Reymer family to be associated 
with the Reymer Candy Co., of Pittsburgh, Mr. Samuel 
S. Reymer, died recently at the age of 66. 


Vending Machine Bar Prices Changed 


The OPA has set up new maximum prices at which 
manufacturers an sell five-cent candy bars to vending 
machine operators. The amended price order calls for 
either $2.62 per hundred items, or the price established 
under OPA’s General Maximum Price Regulation. This 
move was made to put vending machine operators on a 
more equal base with wholesalers. 


Heide Heads Red Cross Drive 


Mr. Wm. F. Heide, president, Henry Heide & Co., 
New York, is heading the confectionery division in the 
$13,000,000 Red Cross War Fund Campaign which will 
be launched in New York City on March 1. 


Peanut Food Order Changes 


Food Distribution Order No. 78 relating to the alloca- 
tion and use of peanuts and peanut butter has been term- 
inated according to the FDA office in a recent release and 
a superseding order—FDO—89-—has been issued. The 
new order, now in effect, empowers the Director to pre- 
scribe quotas for peanuts and peanut butter. The new 
order also authorizes the Director to require reports from 
industrial users. 

It is contemplated that industrial users will be required 
to submit monthly reports to the Food Distribution Ad- 
ministration. Such reports will furnish needed informa- 
tion upon which quotas on the consumption of peanuts 
by different types of users—including peanut butter manu- 
facturers, peanut salters, peanut candy makers, bakers and 
roasters of peanuts—could be equitably established, if 
the action became necessary. 

FDO 78 has been suspended since October 1 to help 
industrial users of peanuts utilize to the maximum the 
700,000 tons of peanuts allocated for edible purposes by 
the Commodity Credit Corporation earlier in 1943. 





Buy More War Bonds... 


“BACK THE ATTACK” 
Support the 4th War Loan 











1944 


for January, 


T 0 P Performance! 


Top performance requires unquestioned quality 


re ius w ide expe ience. 


You get ail in our 


9 BURRELL Stars 





(Double Texture; 


Proven ability to 


“take it" 


* CRACK-LESS Glazed Enrober Belting 
* THIN-TEX CRACK-LESS Glazed Belting 
* White Glazed Enrober Belting 


Single Texture; 


* Batch Roller Belts (Patented) 
* Feed Table Belts (Endless) 

* Bottomer Belts (Endless) 

* Carrier or Drag Belts 

* Cherry Dropper Belts 

* Innerwoven Conveyor Belting 


has placed BURRELL Belting 
in practically all Confectionery Plants. Why not yours? 


“BUY PERFORMANCE” IN BELTING 
“BUY WAR BONDS FOR FREEDOM" 


Aero-Weight) 








 BURRI RRELL BELT NCsccres ; 


413 S. Hermitage Ave., Chicago, Ill. 




















SHORT CUTS 


for manufacturing 


TIT Clean Starch Moulders 
This Quick, Easy Way! 








confectioners 





bg YOU are looking jor 
a QUICK, EASY way 
to remove corn starch, 
icing and other deposits 
from your starch mould- 
ers and fondant deposi- 
tors, try fast Oakite 
steam-detergent cleaning. 


Method Speeds Work! 


Just apply recommended 
solution of Oakite Com- 
position No. 63 with the 
Oakite Steam Gun. You 
will find that this re- 
markably effective tech- 
nique, which provides 
the TRIPLE COMBI- 
NATION of heat, 
mechanical force and 
detergent action, com- 
pletely removes ALL 


accumulations . . . ac- 
complishes the job with 
NEW ease and speed! 


Send for FREE Booklet! 


Method is equally efficient 
for cleaning beaters, choco- 
late enrobers, candy kettles 
and cther processing equip- 
ment. FREE 24-page book- 
let gives further data! Write 
for YOUR copy TODAY! 


OAKITE PRODUCTS, INC 
36C Thames Street, New York 6, N. ¥ 
Technical Service Representatives in Principal 

Cities of the United States and Canada 


OAKITE 


Spec 1d liz ed 


CLEANING 
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You can depend upon ,n 






\ pape 
f), hy gO“ 
Jn CUT GEARS 

ETS 


CUT SPROCKETS 


Our precision 
equipment, com- 
plete facilities and 
long experience 
are at your dis- 
posal to produce 
for you now. 

Your inquiries 

are invited. 



















INDUSTRIAL GEAR MFG. CO. 


4531 VAN BUREN STREET CHICAGO 24 ILLINOIS 


CRUSHED 
ORANGES 


FOR 


CANDIES 


Whole Oranges crushed, with full 
amount of juice retained and with 
all seeds and rag removed. Con- 
centrated with heavy sugar con- 
tent. Not rationed. 


Packed in barrels, kegs, 
and No. 10 glass jars. Ask 
for sample and prices. 












THE C. M. PITT & SONS CO. 


KEY HIGHWAY 





BALTIMORE, MARYLAND 
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SUPPLY TRADE NEWS 





Foote & Jenks Celebrate 60th Anniversary 


Sales representatives of Foote & Jenks, well known 
flavor-makers of Jackson, Michigan, met with the execu- 
tives of the firm on January 5th and 6th at the Hotel 
Hayes in Jackson celebrating the Sixtieth Anniversary of 
the business. 

T. J. Torjusen, Boston, Massachusetts. was admitted 
to membership in the F&J Million Dollar Club. This 
exclusive aggregation is composed of sales representatives 
who have passed the million dollar mark in sales for the 
company. Mr. Torjusen was presented with a custom- 
made diamond ring bearing the F&J monogram. Mr. 
Torjusen has covered New England, Eastern New York, 
Eastern Pennsylvania and New Jersey for the past twenty- 
four years and is well known throughout the industry. 

Recognition was accorded Mr. E. G. Weed who has 
completed twenty-five years service with the company. 

Great interest was evinced in the report of the post-war 
planning committee which was able to point out rather 
well defined approaches toward answers to problems 
which will probably confront the industry at the end of 
the war period. Post-war planning is to continue and 
will have even greater emphasis in the company’s opera- 
tions next year. 


Frye Made General Manager of Walter Baker & Co. 


Curtis H. Gager, president of Walter Baker & Company, 
Inc., and recently elected vice president of General Foods 
Corporation, announces the following promotions within 
the Walter Baker organization: Howard O. Frye. former 
vice president and general sales manager, has been made 
vice president and general manager. Arthur E. Fest. who 
was in charge of the confectionery sales division, suc- 
ceeds Mr. Frye as general sales manager. Elmer G. Derby. 
former assistant sales manager, has been appointed man- 
ager of bulk sales. 


New Industrial Thermometer Design 


Motivated by a desire to save critical 
metals in war time, Taylor Instrument 
Companies, Rochester, New York. have 
designed, tested in the field, and are now 
introducing a one-piece Industrial Ther- 
mometer. 

The one-piece case is shallower which 
makes it possible to see the mercury col- 
umn through a wider angle of vision. The 
chromium-plated bezel fits snugly into the 
grooved case in such a way as to hold 
the thick glass front securely against four 
wavy tension springs. These springs are 
fastened securely under the scale by shake- 
proof screws. This construction results 
in a dustproof, rattleproof, and practically 
fumeproof thermometer. It can withstand 
vibration and severe shocks. 


These improvements combined with per- 
manent accuracy, responsiveness to change 





ing of tons of critical bronze. make the 
new instrument of great interest to industrial thermom- 
eter users. 
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The Manufacturing Retailer 


(Continued from page 25) 
10 pounds Sweetened condensed roller-process 
whole milk preparation 
Corn syrup 
Nulomoline 
Granulated sugar 
Hardened edible oil 
Salt and flavor—to taste 

Place half of the sweetened condensed milk prepara- 
tion into a kettle, add the corn syrup, Nulomoline, 
sugar and fat and mix well. Heat and continue to stir 
the batch until it boils, then gradually add the remainder 
of the condensed milk preparation (a little at a time). 
constantly stirring and cooking to a medium firm ball. 
Refers to Hand Stirring 

The above suggestion refers to hand stirring, but if 
a mechanical mixer is available, all of the milk prepara- 
tion may be added to the above ingredients at the begin- 
ning. 

In the event you prefer to use the evaporated roller- 
process milk preparation instead of the sweetened con- 
densed roller-process milk preparation, then use 10 
pounds of the evaporated milk preparation, plus an ad- 
ditional 4 pounds of sugar. 

A formula for a fair grade of fudge would be about 
as follows: 

10 pounds Sweetened condensed roller-process 
whole milk preparation 


mem wWN UI 


8 Granulated sugar 
8 Corn syrup 

] Nulomoline 

l Hardened edible oil 


Place all of the above materials into a kettle and mix 
well. Apply heat and stir and cook to approximately 
240-244 degrees F. Set the batch aside to cool to ap- 
proximately 200-175 degrees F.. then add: 

6 pounds Short fondant 
Salt and flavor—to taste 

Mix well until the fondant is melted, then spread the 
batch out on waxed paper between bars to set. 

The sweetened condensed milk preparation may be re- 
placed with 10 pounds of evaporated milk preparation, 
plus an additional 4 pounds of sugar. 

It is also apparent that either of the roller-process 
whole milk preparations can be used to replace either 
standard evaporated milk or standard sweetened con- 
densed milk in nougat, cream centers or in any other 
type of candy in which it has been the practice to in- 
corporate milk or cream. 


Kansas City Candy Club Elects Officers 

Mr. Fred Wilson, of the Paul F. Beich Co., Blooming- 
ton, Ill., was elected president of the Kansas City Candy 
Club recently. Other officers elected were: Mr. Joe 
Greene, representing Peter Paul, Inc., Naugatuck, Conn.. 
as vice president; and Mr. Joe Duggan, D. L. Clark Co.. 
representative, secretary-treasurer. 


Whittaker Joins Lamont Staff 

Former Chief of the Confectionery Section in the 
Special Commodities Branch of the Food Administration, 
John M. Whittaker, has joined Lamont, Corliss & Co., 
New York chocolate manufacturer. Mr. Whittaker will 
serve in an executive and sales capacity in the bulk goods 
department. He will continue to act as consultant to the 
Food Distribution Administration. 
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The crude oils which become rancid and stale 
coffee and the products they enter have been 
removed from Barrington Hall Instantly Solu- 
ble Coffee. Use this 100% pure coffee for 
flavoring and thereby assure the freshness of 
your coffee products. 

BAKER IMPORTING CO. 


NEW YORK MINNEAPOLIS 


132 FRONT ST. 212 N. SECOND ST, 


INSTANTLY PREPARED 








DELIVERY 


We planned and spent years 
building up what we aimed to 
make the finest and most efficient 
delivery and distribution system 
for products of corn. We hope we 
achieved this—confectioners in 
any part of the U.S.A. could get 
prompt delivery from nearby rep- 
resentatives. 








War conditions have prevented 
but not destroyed the P. F. de- 
livery set-up. In years to come, 

we trust that same smooth serv- 
ice will function again. Our single 
ambition is to win the war and 


regain that kind of service for our 
) customers. It will come! 
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VANILLIN 


LIGNIN VANILLIN. C. P. 


A Finer Vanillin of Exquisite Aroma. 


A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 


AROMATIC CHEMICALS AND ESSENTIAL 
OILS FOR FLAVORING PURPOSES. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 


644 Pacific St., Brooklyn, N. Y. 


9 S. Clinton St., Chicago 
WISCONSIN. U. S. A. 1019 Elliott St., W., Windsor, Ont. 
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Interior of Factory 


CAN YOU PUT MORE HouRS \ 


INTO A DAY! 


‘Bf No, but you can make each hour more 
productive by using equipment Tailor- 
. Made by F. R. Schmitt & Son. 


Research-Design-Construction-Development. 


F. R. SCHMITT & SON 


31-49 TWELFTH ST.,LONG ISLAND CITY, N. Y. 
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schimmel 


for hard candy flavors 


Schimmel & Co.., Inc. 


601 West 26th Street, New York 1, N. Y. 











Sea Moss Producing Agar 
And Pectin Substitute 


n most cases, the American farmer is a landlubber, he 
farms dry land. However, such is not the case every- 
where on this globe of ours. We have learned from the 
Orient that there is an agricultural realm, staggering in 
its immensity, in the weeds and mosses of the sea. Man 
has dipped but lightly into these riches so far, says an 
article in Food Materials and Equipment. 

The Japanese make a serious business of mariculture, 
sea farming. We were inclined to belittle the Mikado’s 
men when their little boats bobbed in and out of the 
harbors of our Pacific coast with help for the agar 
processing plant at La Junta. But on the day after Pearl 
Harbor, when the Jap boats had disappeared as had the 
kelp beds they were supposed to have been working, we 
knew that we were short on an unexpected critical ma- 
terial, agar. 

Agar was essential for bacteriological processes in the 
control of water, milk, and identification of disease bac- 
teria, as well as in the candy industry. 

To overcome the shortage of agar, a sea-farming 
process is now being encouraged along the New England 
coast where sea moss is gathered and processed to pro- 
duce an agar substitute. A plant at Scituate, Massa- 
chusetts, processes the extract from this sea moss and 
now produces a suitable substitute for agar for bac- 
teriologists and others. 

The plant then turned its attention to the pectin prob- 
lem which was on the nation’s doorstep. We are about 
a million pounds short of meeting the indicated pectin 
requirement for 1943. Now a substitute for pectin is 
being made from the sea moss and is proving to be 
workable. 

This new gel has only one distinct disadvantage, namely 
that it tends to be more susceptible to hydrolytic break- 
down in the presence of fruit acid and high processing 
temperatures than were the commercial pectins. How- 
ever, it has a distinct advantage over pectins in that it is 
not critical as to pH range, and will form a true fruit- 
type gel over a wide range including neutrality, whereas 
pectin is only operative as a jellying agent in the range 
of about pH 3.0 to 3.5. 

It is the moss extractive’s sensitivity to breakdown 
under aggressive hydrolyzing conditions that has been 
successfully countered in the development of the new 
preserve and jam processing technique. 


Fein Treasurer of Florasynth __ 


— = 


Due to a lack of space 
in the December issue 
of THE MANUFACTUR- 
ING CONFECTIONER. 
we were unable to pub- 
lish the accompanying 
Photo of Mr. Joseph H. 
Fein, newly elected 
treasurer of Florasynth 
Laboratories, Inc. Dr. 
Katz was made presi- 
dent. Dr. Lakritz, vice 
president and Mr. Fein 
treasurer upon the re- 
tirement of Mr. Louis A. 
Rosett. 
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| MAPLEIME 


CA REPLACE 
“HPRD TO GET” 





For NEARLY forty years, Mapleine has been a favorite 
candy flavor. Now in wartime it's a special help. 


IT helps you spread your supply of chocolate by fortifying 
its flavor. You can use less ch late in toppings, car Is, 
bar goods when you boost chocolate flavor with Mapleine. 
Yet you get the chocolate-rich flavor you want. And 
Mapleine can replace some of the flavors, fruits and nuts 
affected by wartime shortages. A grand flavor for creams, 
caramels, fondants and bars. Won't cook out, won't change 
in storage. Economical, too! A little flavors a lot. 





% LEARN more about Mapleine's special uses in 
wartime. Order from supplier or Crescent Mfg. 
Company, 659H Dearborn St., Seattle, Wash. 


Nd SS 


IMITATION MAPLE FLAVOR 
The “Extra Hela” Plavor in Ulartioe 
















he Seal of 
QUALITY PRODUCTS 
AND SERVICE 


ROSS &- ROWE INC. 


75VARICK STREET WRIGLEY BLDG, 


NEW YORKN.Y. CHICAGO,ILL. 
SOLE SELLING AGENTS FOR 
AMERICAN LECITHIN COMPANY 
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Illes Brothers Promoted 


The same hard work which won acknowledgment for 
the Illes brothers when they were connected with the 
Dallas Branch of the Florasynth Laboratories, Inc. has 
won them both promotions in the armed forces. George 
M. Illes is now a naval lieutenant stationed at the U. S. 
Naval Air Station at Jacksonville, Florida. Brother Robert 
Illes earned his silver First Lieutenant's Bars down at 
Cochran Field in Macon, Georgia. At last report, Bob 
is still down there, as Post Statistical Officer. 


Standard Synthetics Move 


Standard Synthetics, Inc., essential oils, aromatics and 
flavors company, of New York, are moving their offices, 
warehouse and laboratory on or about January 15, 1944. 
to more convenient premises at 30 West 26th Street, New 


York, 10. 


Cherry-Burrell Plant Honored 


The Little Falls, N. Y. plant of the Cherry-Burrell 
Corp., was recently honored by receiving an award of an 
Accident Prevention Certificate of Merit by the General 
Supervisory Committee of the Associated Industries of 
New York State. 


Loss From Industrial Burns 

According to “Accident 
Facts of 1942” published 
by the National Safety 
Council, Chicago, approx 
imately 444% of the in 
dustrial accidents known 
to the council were ac- 
counted for by burns and 
scalds. It has been esti- 
mated by.the department 
of Labor that 250,000,000 
man-days were lost in 
1942 because of burns in 
industrial plants. As one 
aid to the prevention of 
loss of time, the Gebauer 
Chemical Co.. Cleveland. 
has prepared a_ tannic 
acid spray which can be sprayed over the surface of the 
burn which will prevent the probability of blister forma- 
tion, infection and other complications. 








Your ‘‘FIRST‘’’ source for 


GOOD REBUILT 
EQUIPMENT! 


1—MIKRO NO. 4 PULVERIZER; motorized 

2—CELLOPHANE CARTON WRAPPERS 

3—PACKAGE MACHINERY WRAPPERS; conveyor, M.D. 

25—COPPER STEAM JKTD. KETTLES; 15—500 gal. capacity 

?—-COPPER VACUUM PANS; 42” x 48”, 54” x 52” 

4—HAYSSEN WRAPPING MACHINES; 
2 smaller ones with electric eye. 

nae ery ® oo MACHINES; round package up to 1's” 

ea. x 4%” L. 

DAY, SAVAGE, ROSS, FMC, MIXERS & SIFTERS; varying capacities 

F.M.C. HAMMER MILLS 


for S recifications f. 
Se nd for * y 
8 








with heating elements, 













tations 
and Quo lué 


List your LA r.M.S 


at 


DY 
MACHINERY ws 


EAST 9» STREET & EAST RIVER DRIVE, NEW YORK 
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One phase of 
post-war planning 


ON WHICH YOU CAN ACT NOW 








FLEXIBILITY—a quality 
to look for in post-war 
wrapping machines 


Most of our machines are quickly ad- 
justable for more than one size of pack- 
age, and are adaptable to any type of 
wrapping material. 

This extreme flexibility has proved of 
immense value to package goods manu- 
facturers in adjusting their packages to 
wartime requirements...It will prove 
equally valuable in meeting the chang- 
ing conditions which will inevitably be 
encountered in the post-war period. 





PACKAGE MACHINERY COMPANY 


HERE are parts of your post-war plans that can 

remain largely in the blue-print stage till the 
war is won...But there are other things that call for 
action now, if you don’t want to be caught at the end 
of the line. 

NEW MACHINERY is one of these. 

Forward-looking executives appreciate this. It ex- 
plains why many concerns have already made arrange- 
ments with us for the building of an impressive number 
of new wrapping machines just as soon as civilian 
needs can be given the green light. 

It’s not so difficult to take care of this part of your 
post-war planning as you might think ...Our salesmen 
are experienced in various phases of plant production 
as it relates to packaging. With their help, and the 
assistance of our engineering department, you will 
most likely be able to plan your improvements and 
replacements with such assurance that you can defi- 
nitely determine the type of wrapping machines you 
will require, and we in turn can plan to meet your 
needs. Months of costly delay in putting production 
and selling plans into action may thus be avoided. 

We'll be glad to study this subject with you — no 


obligation, of course. Write or phone our nearest office. 


PACKAGE MACHINERY COMPANY 
Springfield 7, Massachusetts 
NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 


Over a Quarter Billion Packages per day are wrapped on our Machines 





page 38 


THE MANUFACTURING CONFECTIONER 

















Semi and Automatic Wrapping Equipment 


N past articles during 1943, we 

ave spoken often about the prob- 
lems of wrapping and _ packaging 
confectionery products so as to main- 
tain the quality of that packaging 
in line with pre-war standards. The 
Manufacturing Confectioner has ad- 
vocated the maintenence of quality 
packaging despite the shortage of 
materials to work with in the mak- 
ing of fancy packages. 

In this article, we'd like to dis- 
cuss another problem of the pack- 
aging of candy and are going to 
reproduce in part, an article on 
wrapping equipment which appeared 
in the 1943 issue of Packaging Cata- 
log. 

“The wrapping of packages can 
be divided into two broad groups: 
removable wrapping and tight or wet 
wrapping, so called because the in- 
side surface of the wrapper is cover- 
ed with glue. Wet wrapping has 
taken its place in the wrapping of 
cartoned goods, such as soap pow- 
der, salt, sugar, cereals and other 
food packages, because of its abil- 
ity to prevent insect infestation and 
leakage. Nevertheless, because of its 
practicability and adaptability, re- 
movable wrapping has come into 
wide general use for many purposes 
in present-day packaging.” 


Cellophane Was Popular 


Before the many orders restrict- 
ing its use were issued, cellophane 
was popular as an attractive over- 


wrap. Companies using this type 
of package realized that the sales 
value of the package was greatly 
increased when the attractiveness of 
the package was not lost when the 
outer wrapper was removed. 

This condition was particularly 
true in the case of such products as 
confectionery, cosmetics and _ the 
like. However, wartime restrictions, 
namely, L-20 does not allow the use 
f cellophane for this purpose un- 
less certain types of second sheets 
are used. Glassine and waxed paper. 
are presently taking quite a bit of 
the load of the overwrapping use 
formerly carried by cellophane. 


oer 


The loose wrap lends itself es- 
pecially well to the placing of a cir- 
cular or premium between the box 
or carton and the outer wrapper and 
where a revenue or tax stamp is ne- 
cessary, as in the case of cigarettes. 
Provisions have been made on many 
automatic wrapping machines to 
make the feeding of the circular 
from a magazine a part of the wrap- 
ping operation. 

“The great advantage of the loose 
wrap is, of course, that it can come 
in contact with the article to be 
wrapped without the need of an in- 
ner protective covering. Individual 
pieces of candy are cut and sized 
on the same machine and then wrap- 
ped in transparent cellulose or wax- 
ed paper with the ends folded or 
twisted. Irregular pieces of choc- 
olate candy are wrapped in _ foil. 
Many different sizes and shapes of 





Machines used for wrapping the Hershey Chocolate Bar of Ration “D” and also tropical 
chocolate for overseas. 
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candy bars are wrapped in cellulose 
paper or waxed paper and the addi- 
tion of the electric eye makes possi- 
ble the use of painted wrappers in 
roll form. Various kinds of pops 
are now being wrapped in waxed 
paper or heat-sealing cellulose on au- 
tomatic machines.” 


Specialized Machines 


Many new machines of a highly 
specialized nature have been devel- 
oped in the field of machine wrap- 
ping. Among the items in this group 
are such things as cakes of soap, 
bars and pieces of candy, yeast 
cakes, fruit drops and mints and 
many similar articles and packages. 
These machines will handle all the 
popular types of wrapping materi- 
als and this is where the electric eye 
has again proven to be invaluable. 


The wrapping operation of these 
machines have been improved to the 
point where a decrease in wrapping 
materials are needed now to do a 
job. This is especially true in the 
confectionery trade, in the wrapping 
of candy pops, where the use of a 
tight twist, heat-sealed, has decreased, 
by about 20 per cent, the amount 
of wrapping material needed. 

“While box or rectangular object 
wrapping is an important part of 
the wrapping machine art, it is only 
one part. For candy, machines are 
available to take the candy in _plas- 
tic form, form it, cut it and wrap it, 
either with folds or with twisted ends 
and speeds can be attained up to 
2900 or 600 a minute. With twisted 
wrapping. the machine can be ar- 
ranged so that the twisted ears can 
be colored and colored inserts can 
be put inside the wrapper. Old 
standbys, such as kisses or caramels, 
can be dressed up now in a highly 
attractive and salable form and, as 
a result, the merchandising of candy 
is taking a new lease on life. Waxed 
paper wrapping of these products is 
still possible. 


“A newer development along the 
lines of registration is the use of a 
miniature printing press, using quick- 
drying aniline ink and geared to the 
paper feed of the machine. The 
press prints material as it is being 
fed from the roll into the machine. 
Registration is automativally taken 
care of, without the use of an elec- 
tric eye. 
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The use of strong wrapping ma- 
terials has resulted in the develop- 
ment of easy-opening devices such 
as tabs, tapes and machine-made 
nicks to facilitate the opening of the 
packages. Such devices are now be- 
ing used extensively on such small. 
packaged goods as cigarettes. fruit 
drops and chewing gum. 

“The wrapping of chewing gum is 
receiving a great deal of attention 
at present because of the development 
of high speed automatic wrapping 
machines. A machine is now avail- 
able to wrap small individual sticks 
of gum at a speed in excess of 600 
a minute. The machine will apply 
an inner wrapper fed from a roll 
and a printed band fed in sheet 
form. A thin strip of adhesive will 
glue the outer wrapper to the inner 
and prevent its slipping off the end 
of the stick. Regular sizes of in- 
dividual sticks are being wrapped 
with an inner roll fed wrapper and 
an outer printed label, at speeds up 
to 400 a minute. 

“If the individual stick wrapper 
and a package assembler and wrap- 
per are used together, the complete 
wrapping job will be a continuous 
and automatic one.” 

When machine wrapping is con 
sidered, there are three important 
elements that always enter the pic- 
ture. They are: speed, adjustability 
and price, and the three have an in- 
timate relation to each other. 


“The more specialized the ma- 
chine, the higher is possible the pro- 
duction, and the more difficult it is 
to change the size. At one extreme 
are the high-speed chewing gum ma- 
chines mentioned above. At the oth- 
er extreme are the carton wrapping 
machines, whose speed is adaptable 
to more slower operations.” 


Semi-Automatic Cost Less 


For the smaller manufacturer, the 
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semi-automatic machines need a 
smaller capital investment and allow 
wider flexibility in regard to the 
nature and size of the package to be 
wrapped. However, their value is not 
necessarily held to the small manu- 
facturer as the larger producer often 
needs a machine of this nature, too. 

However, the semi-automatic ma- 
chine gives the smaller manufacturer 
an excellent means of wrapping his 
goods economically and of producing 
novel packages or testing new pack- 
ages on the market with a relative- 
ly low expense. 

The semi-automatic wrapping ma- 
chine is a versatile machine which 
permits the wrapping of irregular. 
loose or stacked items or packages, 
because of close contact of the op- 
erator with the folding operation. 
The operator can guide the odd 
packages by hand enough to make 
allowances for its peculiarities. 

The semi-automatic wrapping ma- 
chine will wrap a wide variety of 
packages in a variety of materials, 
either heat or glue-sealed, including 
heat-sealing cellophane, waxed 
papers, waxed foil and the non-heat- 
sealing materials, such as plain trans- 
parent sheets, kraft and other un- 
gummed or unwaxed papers. It can 
also be changed over on a moment's 
notice from a small package to a 
larger one. 

“Packages produced on semi-auto- 
matic machines are uniformly neat 
and well sealed, whether with heat 
or glue. When heat-sealed, the hot 
plates are kept under thermostatic 
control, so that there is no injury 
to either the wrapper or packages. 
Packages containing heat-perishable 
goods, such as chocolate, butter, 
icings, etc., can, if necessary, be 
passed quickly through the heat-seal 
region, so that a seal takes place, 
but the heat cannot penetrate far 
enough to be injurious. 


The accompanying 
photo shows new 
carton designs for 
assorted hard candy 
and crecm waters 
manufactured by 
Vendola Corpora- 
tion, New York. No- 
tice the interesting 
handling of the de- 
signs to create a 
distinctive package. 


“Ordinarily, the semi-automatic 
machine folds and seals the wrapper 
over the bottom and two ends of 
the package in the manner that an 
ordinary biscuit carton is usually 
wrapped. Where the ends do not 
offer sufficient depth for a satisfac- 
tory end seal, the end folds can be 
tucked under the ends of the pack- 
age or lapped. This feature is use- 
ful on flat packages such as cake 
slices, sheets of writing paper and 
even extension edge candy boxes. 
which are recessed at the sides and 
ends so that a conventional seal is 
impractical.” Information quoted 
and contained in this article, cour- 
tesy Packaging Catalog. 


Curtiss Forms 25-Year 
Club of Employees 


(Continued from page 20) 


working on candy and an order for 
cookies came in, we 35 employes 
would leave what we were doing and 
jump to work on the cookie order. 
Then a big rush order for candy 
would come in, and back we would 
go to the candy line. We certainly 
never had a chance to get into a rut!” 

When the temporary holiday rush 
was over, Mrs. Johnson said she 
surely expected to be laid off, but 
instead was given a new job in the 
purchasing department in charge of 
wrappers, boxes and office supplies, 
and has been there ever since. The 
Curtiss line then included: four or 
five varieties of cookies, fruit slices, 
sugar cookies, and macaroons. In 
addition, they made about 32 varie- 
ties of penny candies, marshmallow 
pieces, kisses, candy corn, and oth- 
ers, most of them unwrapped. The 
five-cent Baby Ruth bar entered the 
picture in December, 1921. 

Mrs. Johnson said the first order 
for Baby Ruth wrappers totalled 12.- 
000. Production was about 125 boxes 
of 24 bars per day. Today, orders 
are placed 30 days ahead for a total 


-of about 150,000,000 wrappers, and 


one shift at the Baby Ruth plants 
will turn out 45,000 to 50,000 boxes 
of bars in eight hours. 


Paul R. Bendix Dies 


Mr. Paul R. Bendix, 66, president 
and owner of the Bendix Paper Com- 
pany, New York, printer of candy- 
bar wrappers and advertising mate- 
rials, died just after Christmas at his 
home at Mt. Vernon, N. Y. 
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A SIMPLE WARTIME 


PACKAGE 


_WITH A BIG FUTURE 
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Many new wartime packages have a broad post- 
war value—when properly visualized, analyzed 
and applied to other products. 


This apparently simple Heide package is made 
on a Stokes & Smith Transwrap machine, pro- 
ducing a fin-type seal. It uses a triple-laminated, 
heat-sealing glassine and provides a remarkably 
high degree of moisture-vaporproofness. 


A far cry from anything you use to-day? Perhaps! 
But the machine and the paper that made it pos- 
sible are already being carefully examined by 
firms in the chemical, drug, candy, baking and 
food fields. 


This is just one of our recently developed pro- 
tective papers. If you are seeking new horizons 
for to-morrow’s packaging, we believe we can 
help you. 


RIEGEL PAPER CORPORATION 


342 MADISON AVENUE, NEW YORK 17, N.Y. 








Riegel’s heat-seal, triple-laminated 
glassine also has many possible uses 
as a carton liner—loose or laminated to 
board. Send for samples and check its 
remarkably high moisture resistance. 
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IDEAL WRAPPING 
MACHINES 





FasT-EFFICIENT RELIABLE 


ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, uninter- 
rupted operation. In 
ase the world over, IDEAL 
Machines are building a 
service record that stands 
unmatched and unchal- 
lenged! Our _ unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted te your most 
exacting requirements. 





WRITE FOR COMPLETE SPECIFICATIONS 








IDEAL WRAPPING MACHINE (0. 
MIDDLETOWN, N. Y. asia U. S. on 
KNOW THE 


Real Facts About Fondant— 


The SIMPLEX VACUUM xine SYSTEM 








The “Simplex” Vacuum Fondant Unit shown above (with one 
5-foot cream beater) is actually producing 1,000 pounds of 
Fondant per hour. 


Do You Know These Facts: 


How it saves in time, floor space, labor, etc.? 

How it increases production without additional equipment? 
How it has revolutionized production methods and makes factory 
working conditions much easier? 

How the quality is improved by producing a whiter and smoother 
fondant? 

How this information is yours for the asking—just drop us 
a line. 





Also Special Units for Hard Candies, Taffies, etc. 


Vacuum Candy Machinery Co. 


15 Park Row New York, N. Y. 
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CONFECTIONERY BROKERS 


JOHN T. BOND & ASSOCIATES 
637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 


Territory: Pacific Coast 


H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Territory: Tex., N. M. and Arizona 


CAMERON SALES COMPANY 
5701 E. 6th Ave.—Phone: Dexter 0881 
DENVER 7, COLORADO 
Territory: Col., Utah, Ida., Mont., Wyo., N. & S. Dak. 


CARTER & CARTER 
confectionery Mir's. Ageats. Established with Industry since 1901. 
91 Connecticut St.—Phone: Main 7582 
SEATTLE. WASHINGTON 


Territory: Wash., Ore., Utah, Idaho, Mont. 


THE EDWARD M. CERF CoO. 
740-750 Post Street 
SAN FRANCISCO 9, CALIF. 





scializing in candy and allied lines; Unexceptionable banking 
and other references. Manufacturer's accounts respectfully solicited 
CHARLES R. COX 


508 Wilbor Avenue 


HURON, OHIO 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
42 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 


Territory: Oregon and Washington 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


JOS. H. KENWORTH 
850 Lake Shore Drive-—Phone: Whitehall 4850 
CHICAGO 11, ILL. 


Territory: Chicago Radius, Milwaukee, also contacts in Minne 
apolis, St. Louis, Detroit. 25 years in above territory. 


Candy Manufacturers’ Representative 
1511 Hyde Park Blvd. 
CHICAGO 15, ILL. 


Territory: Chicago, Milwaukee Areas, Ill., Ind., S. Wis. 


PEIFFER FOOD PRODUCTS Co. 
Imported and Domestic Candies 
04 So. Michigan Avenue—Phones: State 3531-32 
CHICAGO 3, ILL. 


WILLIAM H. SMOCK SALES CoO. 
3816 Stevens Avenue 
MINNEAPOLIS, MINN. 
Territory: Upper Mich., Wis., Minn., N. & S. Dak., Neb., Ia 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE, WASH. 


Territory: Wash., Ore., Ida., Mont. Over 20 years in this area 


N. VAN BRAMER SALES CoO. 
3145—39th Ave. S. 
MINNEAPOLIS. MINNESOTA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 


W. A. (BILL) YARBOROUGH 
38 Palisades Rd, NW 
ATLANTA, GEORGIA 


Territory: Ga., Fla., Ala., Miss., Tenn. and Ky. 


HARRY YOUNGMAN BROKERAGE CO. 
2145 Blake Street 
DENVER, COLORADO 


Territory: Colo., Wyo., Utah, Idaho, Mont. 
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NCA Post-War Planning Committee 


Nine confectioners have been appointed to serve on the 
NCA Postwar Planning Committee authorized by the 
Board of Directors at their November meeting in Chi- 
cago. Mr. Charles F. Scully, Williamson Candy Co., 
Chicago. and a vice presi- 
dent of the National Con- 
fectioners’ Association has 
accepted the chairmanship 
of the group. 

Members of the commit- 
tee in addition to Mr. 
Scully are: John G. Rote, 
W. F. Schraffit & Sons, 
Corp., New England Trad- 
ing Area: Mr. Charles R. 
Adelson, Delson Candy 
Co.. New York Trading 
Area; Mr. Lester G. Ross- 
kam, Quaker City Choco- 
late & Confectionery Co., 
Inc.. Mideast Trading 
Area; Mr. Walter A. 
Richards, Tom Huston 
Peanut Co., Southeast 
Trading Area: Mr. Ferdi- 
nand A. Bunte, Bunte Brothers, Central West Trading 
Area; Mr. Z. E. Vose, National Candy Co., Inc., Mid- 
west Trading Area; Mr. I. C. Parker, Pangburn Co., 
Southewest Trading Area; and Mr. Cecil H. McKinstry, 
Imperial Candy Co., West Coast Trading Area. 





Mr. Chas. F. Scully, Williamson 
Candy Co. 


London Red Cross Uses Lollipops 

The London Red Cross first-aid kit contains a supply 
of three or four lollipops, which are used when a child 
is found wandering around after a raid, to entice the 
child to come with the worker or raid warden. The 
candy is said to divert the child’s attention and gain his 
confidence and cooperation. 


Use Peanut Confections in Meals 

The National Peanut Council advocates the use of 
peanut confections as a part of regular meals, in a re- 
cently released leaflet which is being distributed to nu- 
tritionists, home economists and dietitians. They sug- 
gest the use, for instance of crushed peanut brittle or 
peanut candies combined with whipped cream or evapo- 
rated milk as a topping for many desserts or frozen as a 
mousse, or to make such dishes as sweet potato souffles, 
puffs and casseroles more delicious with crushed peanut 
candy partially replacing the sugar. 
Shoppers Find Candy in Hardware Store 

Shoppers, according to a New Jersey newspaper, are 
not being surprised at anything these days. In one Jersey 
town, they found candy on the shelves of a hardware 
store. The owner stocked 500 pounds of chocolates be- 
side the nuts and nails and they lasted only a a few days. 
He’s convinced they are good stock in trade and not at 
all illogical because some stores selling candy are now 
selling razor blades and other durable goods, once sacred 
to the hardware store. 





Package Machinery Exceeds Quota 

President George A. Mohlman of the Package Ma- 
chinery Co., Springfield, Mass., has announced that the 
company has exceeded its November quota of gyro- 
compasses being made for the Navy. 
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... to do your packaging 


It's pretty hard to find human 
fingers to do the work today, but 
Triangle Elec-Tri-Pak Vibratory Feed 
Weighers are ready to package all 
kinds of candies, marshmallows, etc., 
in cans, cartons, bags or bottles. The 
electric fingers of the Elec-Tri-Pak 
handle your product gently, weigh it 
carefully to fraction-of-an-ounce ac- 
curacy and save you time, money 
and headaches. Users report labor 
savings as high as 60°/,; space sav- 
ing of 1/3 and more, and many other 
benefits. 


A complete range of models is 
available to meet any requirements. 
For high speed and continuous pro- 
duction, completely automatic Elec- 
Tri-Line Systems are available. 


For full details, write explaining 
your needs. 


Illustration above shows Elec-Tri-Pak 
at Jewel Tea Co. packaging candies 


> WRITE FOR BULLETIN 


ANGLE PACKAGE MACHINERY CO, 


927 NO. SPAULDING AVENUE. CHICAGO 






OFFICES IN PRINCIPAL CITIES, UNITED STATES AND CANADA 
WEIGHERS—FILLERS—CARTON SEALERS 
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BOOKLETS and REPRINTS 


Reprints are available of a number of articles which have ap- 
peared in THE MANveActURING CONFECTIONER. They compose 
a large portion of the current literature of the Industry. Many 
manufacturers find them suitable to accompany sales messages 
and also to add to their library of information on the candy 
and chocolate industries. These booklets and reprints will prove 
valuable additions to the Candy-Maker’s junior “Five Foot Shelf” 
of Candy production “Classics”! 


Now available are the following: 


Candy Maker’s Place in Manufacturing for Retail 


Be ND ek NN Sse iss dncneiguwsacnneSaaiwacise 10¢ 
Chocolate Coating Candies by Machine 

ee avec Cis et eeky ews een's ned een enee 50c 
Dr. Freundlich Says 

“Coverage of Chocolate Coatings”..................08. 20c 
Fats in Confectionery—“Meeting Coconut Oil Shortage” 

ee ee ee ere l5e 
Fat or Lean Coatings 

EE NE oo anc svasbwskaswecsdeeneabee ns 10c 
Improved Methods in the Manufacture of Fondant Goods 

ey We. De NS GF, PRONE oa ni ciccccccisccccee SS 
Modern Methods of Candy Scrap Recovery 

re accra a uae erin das'sciea dus. $1.00 


National Candy Company Solves Problem of 
Inactive Salesmen 
ek ee orig Saou Siw auacermddiedi 10c 


New Uses of Glycerine in Confectionery 
By Georgia Leffingwell, Ph.D. and Milton A. Lesser, 


ARM ge Se teak Onde to chee e a UeKeswmde deat esis 20c 
Principles and Design of Chocolate Cooling Tunnels 

i eT ss sth ccabdaciassoneevdwtecase $1.00 
Purpose of Conching Chocolate, The 

By Robert Whymper and Charles Shillaber............. 20¢ 


Soy Whipping Agent, The 
RE srg oa oi is cae va oSale wba awn 20c 


Soy Whipping Agent in Candy, Using 


GN oo ies cas haraey easy xia aoe anesne 20c 
Steam Traps in the Candy Industry 
By E. M. Johnson and J. W. Hieronymus.............. 20c 


Vitamins in Confectionery 
a POI Ws RII ob Oks viec cewewadsidae ean 20c 


THE MANUFACTURING CONFECTIONER 


400 West Madison St. Chicago 6, Illinois 








Ready Gor You Now! 


This Booklet is a Practical Answer to 
the Problem of Candy Scrap Recovery 


MODERN METHODS OF 
CANDY SCRAP RECOVERY 


By 
Wesley H. Childs 


Research Laboratories, 
General Mills, Inc. 


LW 


Vo cannot afford to waste recoverable candy 
scrap, in these times. Every bit contains in- 
gredients that are too valuable to destroy. 
This book tells you how to recover these ma- 
terials and re-use them. 


corn, then, how you can re-use these scrap 
candy ingredients without loss of value. Also, 
how you can re-constitute the raw materials 
to perform primary functions in first-grade 
goods. This booklet has chapters on 


1. HARD CANDY 
2. CHOCOLATE-COATED PIECES 
3. GUM and PAN ROOM PIECES 


M r. Childs is no longer active in the candy 
industry. But prior to his present work. he 
spent years in the sugar and confectionery 
industries in responsible positions concerned 
with chemical control and development. In 
his research for material for this treatise, he 
has had the cooperation and assistance of raw 
materials and equipment experts in our own 
industry as well as allied fields. 


PRICE PER COPY—$1.00 


Book Sales Dept. 


THE 
MANUFACTURING CONFECTIONER 


400 W. Madison St. Chicago, Ill. 
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PROTECTION... 
of your candies is vitally important! 


It is good sense to make sure that your candies are safe in 
the box, well protected from breakage, weather and spoiling. 


You can prevent waste of valuable sugar and chocolate by 





better packaging protection. It pays. 


Check these Candy Mats 


(Flossine, Padsit, Decopad) 


Packaging 
Supplies... 


Glassines 


Wax Papers 


Dipping Papers 
Shredded Papers 
Globular Parchment 


. And write for Samples and Prices 


George H. Sweetnam, Inc. 
282-286 Portland St., Cambridge, Mass. 


Manufacturers of Paper Products 


Embossed Papers 
Chocolate Dividers 
Boats and Trays 


(Plain and Printed) 
Layer Boards 

Die Cut Liners 
Partitions 
Protection Papers 





BUY 
BONDS 











Candy Uses 1% of U.S. Milk 

Confectionery products used 751,000,000 pounds’ fluid 
milk and 198,000,000 pounds’ dried milk in 1942, with 
the value of this amount being approximately 20 million 
dollars. But this total in weight, was only one per cent 
of the U. S. production of 122 billion pounds of fluid 
milk produced that year. 


Corn Grind is Reported 

The Corn Industries Research Foundation has reported 
recently that the corn grind in November for 11 refiners 
of starches, syrups, sugars and other derivatives of corn 
amounted to 10,650,206 bushels. 
Walnut Order Changed 

The quantity of unshelled, merchantable walnuts which 
have been required to be set aside by the War Food 
Administration, has been reduced from the existing regu- 


lation of 20% to 10% of the poundage shipped. The 
reduction is retroactive to October 2, and applies to all 
California, Oregon and Washington walnuts certain 
grades, ‘size, variety and pack specifications. 


Flavor Meeting Dates Changed 

Both the dates and place of the annual meeting of the 
Flavoring Extract Manufacturers’ Association have ‘been 
changed, with new dates being May 22 and 23 and place 
being the Hotel New Yorker, New York, according to an 
announcement by E. L. Brendlinger, secretary. 
Alcohol Quota Cut for Flavors 

Because of steadily declining supplies of industrial 
alcohol, the flavoring extract industry will be granted 
110% of its use for the base period July 1, 1940 to 
June 30, 1941 but its doubtful whether this rate will be 
continued for long. 





RIBBON SPECIALISTS 


Large Range of Ribbons 
For Candy Packages 


Gauze Ribbons—Satin and 
Novelty Effects—Ribbonzene 
and Patriotic Ribbons 


‘Where quality merchandise 
osts no more"’ 


W-E-R RIBBON CORP. 


440 Fourth Avenue New York, N. Y. 



















IT’S WORTH MONEY 





The Manufacturing Confectioner | |) bookie. 
400 W. Madison St., Chicago 6, Ill. 


RIBBONS dy TAFFEL 


To Keep 
Up-To-Date 
On Your 
Subscription 


1 yr.—$3.00 


aeten dress “— candy box 
} . « . Carry out UR ideas with 
2 yrs.— $5.00 TAFFEL RIBBONS and you'll in- 
crease sales. Samples and prices 


on request. Send for free instructive 





TAFFEL BROS., INC. 


9 Madison Ave. New York, N. Y. 
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Lick The Labor Shortage With All Ready, Rebuilt Machinery! 


@ Do you know that we can PROMPTLY supply you with Modern . . . Labor 
Saving . . . Rebuilt Candy Machinery from our stock! 


ke The Labor shortage requires most modern machinery to give greatest pro- 
duction ... UNION REBUILT MACHINERY can fill your needs! BUY NOW, 
while this excellent guaranteed equipment is still available! 


@ Even though new Candy Machinery cannot now be built, we can supply 
you with all ready, rebuilt machinery to increase your production and lick 


the labor shortage! 


Next to Buying More War Bonds for Victory in 1944... your best invest- 





1—Double Huhn Starch Dryer 
(Ulustrated Above) 


1—Wolf Starch Cleaner and Dryer 





: 1—National Equipment Company 
Fully Automatic Steel Mogul 


2500—Standard Size Starch Trays. 


EQUIPMENT WANTED 


You can perform a war time service by putting 
every surplus and idle machine back to work! 
We have jobs for unemployed equipment in 
plants doing war work. Wire collect, descrip- 
tion and lowest cash price! 


ment is to permanently improve your plant! 





1—National Equipment Fully Automatic Steel Mogul 


Equipment of this Nature is Rarely 


Offered for Resale! All 


Reconditioned and Guaranteed! 


Every Offering Subject Prior Sale. 
Wire Collect for Prices and Details. 








Other Offerings 
From Our New York Stock! 


National Equipment Fully Automatic hw Mogul, type AD. 

National Equipment Wood Mogul, Ty 

Hershey Starch Dryer and Conditioner, motor driven, 

National Simplex Starch Bucks. 

National Equipment Weed and Steel Mogul Pumps, large selection. 

16” National Equi E. Ss, aut feeders, bottomers, de- 
tailers, Motor drives, ‘Kihigren strokers. 

National Equipment. 2.08. lb. Chocolate Melter. 











National Equip late Melters, 150, 300, 500 and 1,000 Ib. 
capacities. Belt be motor driven. 
bas Racine and Leh Chocolate Melters, 100, 300, 500 and 2,000 
. cap. 


Racine Duplex type sucker machine with 24 ft. conveyor and cooler. 

Racine Model M and Model H Die Pop Machines, motor driven. 

Werner Fully Automatic and Semi-Automatic Ball Machines, with 
Sizers and 2 sets of rollers. 

York Batch Rollers, 6 ft., 7 ft., and 8 ft. sizes. 

Cooling Tables, 3x8 ft., and 3x6 ft. sizes. 

150 gal. down to 10 gal. cap. Single and Double Action Mixing Kettles 
Stationary and Tilting Types. 

5 to 250 gal. Steam Jacketed Copper Cooking Kettles all types and 
makes with and without bottom outlets. 

Savage Jacketed 200 lb. cap., Marshmallow Beaters with Breaker 
Bars, motor driven. 

Savage 150 lb. cap. Marshmallow Beaters. 

Werner 150 lb. cap., double action Marshmallow Beater. 

National Equipment 50 gal. cap. . ~~ — need Beater. 

Simplex Mode E, Steam Vacuum Cooke: 

t and Werner 600 —" “1,000 lb. cap. Syrup Coolers 

and Cream "Boaters. 

National Equipment 50 gal. cap. type E. B. Cream Remelter. 

















UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street NEW YORK, N. Y. Cable Address—''Confecmach”™ 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 








HELP WANTED 
WANTED—CANDY MAKER, 

MUST KNOW HOW TO MAKE 
FUDGE AND PEANUT BARS. 
SALARY $50.00 per week. WIRE 
OR WRITE OLD VIRGINIA CAN- 
DY COMPANY, BOX 190, RICH- 
MOND, VIRGINIA. 





WANTED 

Preparations for expansion create 
splendid opportunity for a Sales En- 
gineer who has ability in sales and 
service to wholesale confectioners. 

This man should have practical ex- 
perience (technical background is de- 
sirable but not necessary), and should 
know production men and confection- 
ery executives in midwest. He should 
be familiar with production problems 
in confectionery industry, have ability 
to organize, and have sales imagina- 
tion. 

The manufacturer who offers this 
position has a high standing in the in- 
dustry. does a large volume of busi- 
ness with wholesale confectioners and 
distributors. The Sales Personnel is 
not large and they know of this ad. 

If this opportunity is of interest to 
you, write us about yourself in detail, 
your background, experience, what you 
are doing now, salary and any other 
information which will aid toward an 
interview to be arranged at your con- 
venience. Your reply is confidential. 
Address A-1443, c/o Tir MANuFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Il. 


CANDY EXECUTIVE—Well estab- 

lished company, with plant in New 
York City, looking for candy man thor- 
oughly experienced in the manufacture 
of high grade candies. Good salary. 
Give complete resume in the first letter 
which will be treated strictly confi- 
dential. Address K-11437, c/o Tue 
MANUFACTURING CONFECTIONER, 400 
W. Madison Street, Chicago, III. 


SUPERINTENDENT WANTED— 

for moderate sized plant in New 
York City. This is a permanent posi- 
tion, and opportunity for advancement. 
Write full details, your experience and 
salary expected. Address K-11435, 
c/o THe MANUFACTURING CONFEC- 
TIONER, 400 \WW. Madison Street, Chi- 
cago, Ill. 
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HELP WANTED 


CHOCOLATE MAN — Experienced 

with depositing and enrober. New 
York City. State age. experience and 
salary desired. Excellent opportunity. 
Address A-1444, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Il. 





STARCH DEPOSITING | experi- 

enced Foreman. New York City. 
State age, experience and salary. .\d- 
dress A-1445, c/o THE MANUFACTUR- 
ING CoNFECTIONER, 400 W. Madison 
St., Chicago 6, IIl. 


SUPERINTENDENT—Due to pros- 

pective retirement of present super- 
intendent, a permanent position is open 
for right man. MUST BE a practical 
man capable of making and teaching 
others how to make our products- 
caramels, gums, jellies, creams, choco- 
late coated goods and pan work. MUST 
BE a man old enough to have had the 
varied practical experience necessary 
for this job and young enough to have 
the energy to be on his feet around the 
factory all day improving present pro- 
duction methods and handling per- 
sonnel. Apply by letter only, stating 
FULL particulars about past experi- 
ence, when available and salary ex- 
pected to H. A. Winterknight, Jr., c/o 
American Caramel Company, Lancas- 
ter, Pa. 


WANTED—Candy Maker who can 

make hand rolled creams, caramels, 
fudge, hard goods, and chewing cen- 
ters. Experienced for high class retail 
trade. We pay $50.00 a week and 
meals for 6 days. The job is open for 
the right man at once. Call or write 
to The Moderne Confectionery, 110 
W. Washington Street, South Bend, 
Indiana. 


WANTED AT ONCE—Thoroughily 

experienced all around candy maker 
for new small department in well estab- 
lished firm. One who understands 
jellies, crystalized or glace citrus peel, 
patties, kisses, pecan rolls, pralines, etc. 
Steady year-round position and an op- 
portunity to live in God’s country. 
$50.00 per week start. State age and 
past experience in detail. Address 
COBBS, Box 1, Little River Sta. 
Miami, Fla. 


HELP WANTED 
CANDY SUPERINTENDENT 
Man thoroughly experienced all 
phases of Candy Manufacturing. 
Splendid opportunity for right man. 
New York City. Replies will be held 
confidential. The Quaker Maid Com- 


pany. Inc., 68 Thirty-Ninth Street, 
Brooklyn 32, N. Y. 
WANTED—Candy Makers—A high 


class medium sized fancy package 
candy manufacturer in Chicago needs 
candy makers. They must be expert- 
enced in making nougats, caramels, 
bonbons. Also want chocolate dippers 
for hand dipping. Address L-12438, 


c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St.. Chi 
cago, Il. 

CANDY MAKER—Experienced on 


all high grade candies, splendid op- 
portunity with well established com- 
pany. Good salary. Give all details, 
experience, age and when available. 
Application will be held in strictest 
confidence. Address K-11434, c/o 
THE MANUFACTURING CONFECTIONER 
400 W. Madison Street, Chicago, III. 


WANTED—High-class candy maker 

for permanent position with small 
wholesale factory specializing with out 
standing product for better trade. Pre 
fer progressive man with production 
ability with experience in caramel work 
Opportunity for advancement for sober, 
steady man. Write direct to ADAMS 
CANDY CO., 711 S. ERVAY ST., 
DALLAS, TEXAS. 


CANDY SUPERINTENDENT with 

specialized experience on high grade 
jelly goods. Old established New York 
firm wishes to expand now for postwar 
period. Applicant must be able to lay 
out new plant. Applications will be 
held in strictest confidence. Excellent 
salary and permanent connections. Ad- 
dress L-12439, c/o Tur MANUFAc- 
TURING CONFECTIONER, 400 \W. Madi- 
son St., Chicago, II. 





POSITIONS WANTED 
SUPERINTENDENT with 35 years 
of practical experience in high grade 
package and counter candies. Address 
L-124310 c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Il. 
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POSITIONS WANTED 
SUPERINTENDENT — With back- 
ground and training necessary to 
successfully cope with production pro- 
cedure and its problems. An executive 
and a practical candy maker. Has ap- 
plied research to all raw materials. 
Knows their composite values to quali- 
ty standards; operating costs; con- 
sumer demands. Has tact and ability, 
to intelligently train plant personnel, 
to create better performance and inter- 
est. Appreciates value of equipment 
care and its capacity. Fully experi- 
enced with general lines; package 
goods ; bars ; specialties ; chocolate coat- 
ings; interesting connection, moderate 
salary desired. Address J-10432, c/o 
THE MANUFACTURING CONFECTIONER, 
400 West Madison St., Chicago, III. 








ENERGETIC MAN of exceptional 
ability and over 20 years of experi- 
ence in retail manufacturing conf'y. as 
candy maker, manager and owner. De- 
sires position in retail manufacturing 
conf’y. or chain. Can personally make 
all kinds of highest or medium grades 
of retail candies, chocolates, caramels, 
hard candies, etc. Understands buying, 
handling help, and economical produc- 
tion. Would work on salary or per- 
centage of profits basis. Could fill in 
as candy maker. Also teach help. 
Would not accept position as just can- 
dy maker. Address J-19438, c/o THE 
MANUFACTURING CONFECTIONER, 400 
Madison St., Chicago, Il. 
A YOUNG WELL EXPERIENCED 
candy foreman desires change for 
a better paid position. Have had a 
sound training in Europe and many 
years practical experience in the 
U.S.A., and worked with modern hard 
candy machines, Vacuum _ cookers, 
chocolate enrobers, depositors, moguls. 
etc. I am able to manufacture a full 
line of high class filled and unfilled 
hard candies, all kinds of filled and 
solid chocolates, patties, caramels, jel- 
lies, etc. for bulk and package. Having 
my own formulas, I also make costs 
and know how to handle help efficient- 
ly. I am a family man, draft exempt 
(4F), and prefer New York City. Ad- 
dress K-11433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago, III. 
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POSITION WANTED 


CANDY MAKER, experienced in all 

around high grade candies for re- 
tail. Caramels, nougats, creams, jel- 
lies, butterscotch, fudge, brittles, pat- 
ties, pralines, etc. Steady. Chicago pre- 
ferred. Address A-1441, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, III. 


SALES REPRESENTATIVE 
DO YOU HAVE PRODUCTS for 


candy manufacturers? I will guar- 
antee volume of sales and can render 
service for the product. Long experi- 
ence in the candy industry and large 
following. Located in Chicago. G-7436, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Til. 








MACHINERY FOR SALE 


FOR SALE—2¥™ Gal. Super Cold Ice 

Cream Freezer with Freezer Com- 
partment attached, like new. CHARLES 
PittLeE, New Bedford, Mass. 


FOR SALE—Lambert 5 Bag Roaster 

for Peanuts or Coffee—Nonperfo- 
rated Cylinder. Complete with Motor 
and Gas Blower. A Very Substantial 
Machine in Perfect Mechanical Con- 
dition. Price $500.00. Address Ucanco 
Candy Co., Davenport, Ia. 


CANDY EQUIPMENT FOR SALE 

—Racine Power Driven Hard Can- 
dy Cutter, Heilman Cocoanut Ball 
Machine, Racine Depositor, Two Mo- 
tor Driven 18 inch Fire Mixers with 
Gas Candy Furnaces and 4 Kettles 
therefor; National Equipment Cream 
Cooler; Two 250 Ib. Chocolate Melt- 
ing Kettles; Jacalou’s Cream Beater. 
Address L-12436, c/o THe MANv- 
FACTURING CONFECTIONER, 400 \V. 
Madison St., Chicago, IIl. 


FOR SALE — Rose Wrapping Ma- 

chine. Very little used. Address 
J-10431, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, IIl. 


15 COPPER STEAM KETTLES, 15 

pounds pressure, 10” diameter, 614” 
deep, $30. each. One 200 pound Choco- 
late Kettle, $100. Address J-10437, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 West Madison St., Chi- 
cago, Ill. 


MACHINERY FOR SALE 
FOR SALE—1 Model “M” Sucker 

Machine No. 129 without Motor ; 1 
Model “M” Sucker Machine No. 133 
with Motor ; 1 Model ““M” Sucker Ma- 
chine No. 151 with Motor; 1 Cooling 
Drum-v-; 1 Cooling Drum; 3 Oval 
Shape set of dies -v-; 2 Sets of ball 
dies; 2 Sets of coin shape dies; 1 Set 
of Moon Face Die; 1 Set of Grape 
Dies. Thinshell Candies, Inc., 1465 W. 
37th St., Chicago 9, Ill. 








FOR SALE—Racine Cream Beater 

5” Side Outlet Belt driven. Like 
new. Address L-12434, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, II. 


ROASTER — Burns, Jubilee type 5 

bag capacity, only $550.00; CANDY 
DEPOSITOR, 14 openings only 
$450.00: BAUER GRINDING 
COFFEE MILL, 3 hp. motor at- 
tached, new grind disks only $190.00; 
1 Day (Powder) Bag Filler only 
$195.00. All four offered subject to 
unsold. J. B. Robinson, 1387 W. 9th 
St.. Cleveland, Ohio. 


MISCELLANEOUS 





CANDY STORE WANTED where 

one can make his own candies. Ad- 
dress A-1442, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, III. 


WANTED to purchase a copy of “The 

How and Why of Candy Making” 
by Matthew Berman. Address THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, III. 


POST WAR — Small candy manu- 

facturer wanted, New York or vi- 
cinity, to fill novelty containers and 
to tie-on for an old established confec- 
tioner’s supply house. Address L- 
12432, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St.. 
Chicago, II. 


FOR SALE—500,000 pieces of 5x5 

cellophane 300 Moisture Proof and 
1,000 Ibs. 1% inch rolls 300 MST 
51 cellophane, heat sealing. Close and 
Co., 2021 W. Fulton St., Chicago, Il. 


THE MANUFACTURING CONFECTIONER 
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MISCELLANEOUS 








MACHINERY WANTED 











WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellorkane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER C®LLULOSE FILM 
Wax - Gi Bags, Sheets & Rolls 
Tying Ribbons-All! Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellulose” Products 


Harry L. Diamond 
Sales Representative 
1409 So. Michigan Ave. Chicago, Ill. 














WANTED TO BUY—Lolly-pop 
sticks, any quantity. State size of 

sticks and price. E. Rosen Company. 

296 Charles Street, Providence, R. I. 


WANTED—Hard Candy Scrap, anv 
quantity with or without acid. Ad- 
dress K-11432, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago. III. 


FOR SALE—1 lot Push Cards. For 
full information and lowest prices, 
address Russell C. Love, 131 Henley 
Road, Philadelphia 31, Penna. 
PLANT WANTED — Have factory 
space in New York for small candy 
plant; will consider full or part pur- 
chase. Address L-12433, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 
FOR SALE—Bard’s Cafe and Con- 
fectionery. Doing good business since 
1908. Best location, seating capacity 
156. Price very seasonable, well worth 
investigating. No commissioners. 
Johnstown, Pennsylvania. 


WANTED —An Automatic Friend 
Roll cutting machine. COMMUNI- 

TY INDUSTRIES ASS'N., 811 So. 

Hamilton Street, Sullivan, Illinois. 





MACHINERY WANTED—A 
BAINBRIDGE CUT-ROLL MA- 
CHINE, as late a model as possible. 
Address K-11436, c/o THe MAnv- 
FACTURING CONFECTIONER, 400 W. 
Madison Street, Chicago, II]. 


WANTED: Used sixty-five gallon 

candy mixer with copper steam 
jacket tilting kettle for making nougets. 
Address J-104310, Toe MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 


WANTED: Will pay cash for Sim- 

plex Vacuum Cooker, Gas or Steam, 
York Batch Roller, Drop Roller Ma- 
chine or Ball Machine. Must be good 
condition. Send particulars. Address 
[-9436, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St.. 
Chicago, Illinois. 


WANTED: 38” or 42” Copper Re- 

volving Pan with steam coils and ribs 
with or without motor. Address I-9431, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chi- 
cago, Illinois. 


Sauer Split Nut and Bauer Whole Nut 
Blanching Machines. Will pay good 
price, please send complete description, 
condition of machine, lowest cash price, 
and manufacturers catalog illustration 
if possible. in first letter. Address 
1-9439, c/o THE MANUFACTURING 
CoNFECTIONER, 400 West Madison St., 
Chicago, Illinois. 





10 Cs—3ie Ib. 
100 Cs—28c Ib. 


24/16 oz.—$3.95 Dz. 
12/2242 oz. $5.95 Dz 





J. B. ROBINSON 








for January, 1944 


250 Cs—27"2c Ib. 
Also 16 & 22% oz. Economy JARS 
25 Cs—$3.50 


% 25 Cs—$'! 
COCOA (lot 291) Residue, 
Write for specials, complete Price List. 


1387 W. 9th Str. 


HARD CANDY —Car lot only—25c Ib. 


40 Ib. Cs; Deliciously Sweet. Assorted Flavors. 
2 


Cs—30c Ib 50 Cs 29% Ib. 
500 Cs—27c Ib. 


50 Cs—$3.40 Cs 


5.25 50 Cs—$5.20 Cs 
40 Ib. Sacks—!2c Ib. 


CLEVELAND, O. 





CLEARING HOUSE 


"MACHINERY WANTED 


WRAPPING 
MACHINES 
WANTED 


Package Model C for wrapping 5c 
chocolate bars. 


Reply to Box No.: L-12435 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., 

Chicago 6, Ill. 














WANTED—1 Used 60 Gal. Copper 

Kettle Steam Jacket; 1 Two Cylin- 
der Cream Beater ; 600—Syrup Cooler. 
\ddress K-11438, c/o Tnt MANUPAC- 
TURING CONFECTIONER, 400 W. Madi- 


son Street, Chicago, Ill. 


WANTED—1 Copper Revolving Pan 

with or without steam coils. With or 
without motor. Volpit Chewing Candy 
Co., 22-08 37th Avenue, Long Island 
City, New York. 


WANTED: Steel or wood moguls. 

automatic ball machines, and starch 
dryers. Interested in modern equip- 
ment in good operating condition. Give 
full details, price, and where equip- 
ment may be inspected. Will pay cash 
and remove immediately. Address 
C-3436, c/o THE MANUFACTURING 
ConFECTIONER. 400 W. Madison St., 


WANTED—Candy wrapping machin- 
ery, either A.C., A.C. 2 or C Models, 
P.O. Box No. 265, Jamaica, New York. 


MACHINERY WANTED: UR- 

GENTLY WANTED: Copper 
Coating Pans and Vacuum Pans; Tab- 
let Machines ; 
Jacketed Copper and Aluminum Ket- 


Dryers and Mixers; 


tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANUFAC- 
TURING CONFECTIONER. 400 West 
Madison Street, Chicago, II. 
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The Orange Oil 
With Freshest Flavor 
a And Truest Aroma! 











Orange Oil is our business, and 
EXCHANGE Brand is your assur- 


ance of matchless flavor, freshness, 





and uniformity — your benefit of 
over 20 years of our experience in 
satisfying the requirements of 


American users. 


Ask our Jobbers for Samples 
DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS 
EXCHANGE PRODUCTS DEPT., ONTARIO, CALIF. 


Producing Plant: 
Exchange Orange Products Co., Ontario, California 





pyright 1943, California Fruit Growers Exchange, P 











TIME-HONORED PRODUCTS 





CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 





QUALITY 


* > = UNIFORMITY * * * 


DEPENDABILITY 








OUR SERVICE DEPARTMENT 
WILL BE GLAD TO HELP YOU 
WITH YOUR TECHNICAL 
PROBLEMS. 











CLINTON COMPANY 


CLINTON, IOWA 


* For Victory * 
BUY UNITED STATES WAR SAVINGS BONDS 


